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ed all manner of 
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Together wit!, Drive, 
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Candying, 
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To the Uirtuous and moſt 
Hopefull Geutlewoman,dMi. Anne 
Pile, Eldei# Daughter of the 
Houorable Sy. Francis 
File Baronet , 
deceaſed. 


Moſt accompliſhi Lap, 
il He many ſingular favour?, 


- Which I have received , not 
onely from your worthy ſelf, 

but alſo from your thrice noble 
progenitors, juſtly oblige me by all 
the due tyes. of gratitude, totender 
a jult acknowledgement : I with the 
fame heart , that for many and 
Juſt cauſes trucly honours you, had 
any preſent worthy your acceptance, 
Now ſhall it be your ſingular good - 
nefſe to patronage this {mall I rea« 
tiſe, which (if I miſtake not } car. 
ries With it two paits , Delicht, 


A 3 and 


The Epiſtle Deaicatory. 


and Utility. T doubt noe then, ' 


but chat it will find a general] ac- 
ceptarce among all thoſe, who are ) 
any way the leaſt lovers of ſuch plea- 
ſing and all delighttull ſtudies. I 
intend not to paraphraſe upon its 
worth, its uſe, and fngu)ar profit, 
which abundantly ſpeaks it ſecond 
unto 1.-.1e that hath been publith- 
ed of the like nature : ſo hoping 
you will accordingly eſteem | it, 
1 beg pardon for my boldneſle, and 
reſt ever, 


A true and faithful 
hcrourer of your tranſ= 
fant Prcucs 


W. J. 


PH ef hrs 


['0 the Vertuous and moſt 
Noble Lady, Latitiz Popham.; 
Wite of the . Honora- 
ble and riuely Valiant 
Colonel . Alex 1yder 


Poplim. 


I hrice Noble and truely 
Vertuous Lady, 


ef Fir mature dcdlibirditut! > 
what t9 tendey unto 310ur ac- 
ceptance worthy your Patron 
age, nothing occurred more probable, 
than this ſmall Manuall ; which was 
once eſtcemed a rich Cabinet 6f know- 
'eder, by a perſon trucly Honouraple. 
day tt auſpitiouſly procure but ' 0 
Fongurs like friendly E gemation, <4 
ithbenT doubt wot, vut it will ſin! @ uii'- 
«COT[al acceptance am *# ferfons -? 


77Cateſt IE mmncency. it 
121 be Jftty deeme t . Maed- 
4 'C cf CY: CIICHE þ ” /CGÞ7 fnice 
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The Epiſtle Dedicatory. 
zaueht the world its approved cxcel- | 
lency, yea,coucn 1 many dangerous cxi- | 
gencies. AN T humbly crave for the 
preſent is my boldncfſc might be fayo- 
rebly excuſed, fncc *twas my Lawfull 
embition, thereby 10 avoid ingratitiu.l: 
for the many [imgalar favoinrs 1 have 
alrealy received from your endeare! 
truely Honourable Husband , wy at-| ' 
ways trucnoblc friend, anl moſt hay y l 
Countrjman. God miltiplic his ble. © 
fnzs upon all your nobl: Family, an{| 4 
make you 10 leſſe honourable here on] 1) 
E arih, than Ertconally batty hercaſtsr:! 
which (all be the daily prayer of him, © 
whv{« higheſl Emulation 1, ; IC 
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EF TO THE READER 
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ul % al 4 

| ERLENDLY KEADEK, 

(10 

Tl; Ecr thou haſt a ſm:ll Treoatif: 
ref entitule.l, A truc Gentile woes 


al-| mans Delivoht, pre/cntcd 10 thy crow: 
"ty be fo courteous as to read by fore thou 
(| nfurc it. Tf then the effect Le anſwer- 
1. {| 4ble torts name, I ſhall be rizhe old : 
on 1t rherc be any Errors, it will be 11 
6r:! 07767, but a ſingular tohe lt Cf thy (0 
m, mplar humanity to paſſe i1 by, ail 
fer it with thy pardon; for which £ 


ev 1 30 (Nt 
Gs my ſc, 
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A TRUE 


»f GENTLEWOMANS 
DELIGHT. 


To make an E xccllent Jelly. 


i 25* Ake three gallons of fair ws- 
2K. cr, boil in it a knuckle of 
68% Vaal, and two Calves feer 
flit in two, With all the fart ckear ta» 
ken trum berwcen the clawes, fo let 
them bcil ro a very tender Jclly, 
keeping it clean {cummed, and the 
edges Ct the pot alwaics wiped with 
2 clean clcth, that none ct the {cum 
may boil in, then ſtrain it from the 
mcat, andlerit ſtand all night, the 
NEXT : morning take away the top and 
ke boiteme.and take (0 CyCTY quar< 
24 
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of this Jelly, half a pint of Sherry 
Sack, halt an ounce of Cinnamon, | 
and as much Sugar as will ſcaſon it, 
{iz whites ot Eoos very well bcatcn, } 
mingle x] rheie rogerher, then boil | 
i: halt an hour , and [ct it run 
through your Jclly Bag. 
To make 4 Chriſtall Tclly. jp” 
Takerwo Calves teet, fley them, | 
and lay them in fair ſpring water 
with a knuckle of Veal, ihift it in 
half a dozen waters, rake out the 
tat betwixt the clawes, bur do nct } 
| 
; 
| 


lik. Mo... iis 


break the benes, tor if you do, the 

maircw of the bones will ſtain the | 
Jelly, when they arc ſoft and pick; 

yery clean, boil them very tender in 

ſpring Water, when they be boiled | 
render, take them up, and uſe them ; 
ar your pleaſure to cat, let the broth | « 
ſtand in an earthen pot or Pipkin } , 
till ir be cold, then take away the þ , 
bottome and the top , and pur the , { 
clear into a fair Pipkin, put intoit *? 5 
half a pound of tair SUgar-Candy, | t 
vr other Sugar, three drops of ol, c 

#: 


— 


n, þ 


Delight ) 
the diſh you mcan to ferve it in, 
To make 4 une Crew. 

T ake the Quuinces and putt th em 
into boiling water unpared, and jer 
them boil very taſt uncovered that 
they may not colour. and when 
they arc ory tender, take them cit 
and peel t hem and bear the py ve 
v (mall with Su var, ana then trace 
raw cream and mix With it, till ir 
he of tit thicknes to car like a. cream, 
but it you boil the cream witi a 
{tick of Cinnamon, TI rhiak it t!:c 
better, but it muſt ſtand rill it be 
ol bctore you put ir to the Qui 1. 
C03 
To make 4 fre Cheeſe, 
Takea pint of freih Cream, cr 
Tt on the hre, then take the white of 
{1x cg3s, beat them very well, and 
Wringy in the juyce of 2 good Le- 
Mon 1aro the v hitcs,v ken th CCroam 
4 ths up, pur inthe whites, and ſt1; 
abQurt till it be turned, ani then 
tare it off, an.} put ir into the Cheoge® 


Goth, and ler the vw hay | ge Crawn 
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from 1t., then takc the curd anc | ( 
pound it 1Na tune MUNtU Wiiha | 
lictte Rote-watcr ond Sugar, ati ) 
put it inro an caithen Cullender, 
and 1o It it {tand ut! | you ſnd it to 
thetablc , "hn put it into a_ ith, 
put 2 |;ttle {wect crcam to tt, ati 
{-, (erve tn. 
To make a ((dlivg Cream. 

Alre1 your Cul LS bc thicvg h. 
ly cOuGl ed and yulucd, P them 11+ 
to a hIver Oiti', and $1 the dith al- | 
molt halt full with KC © 7 nap } 
h2it a Pound of Sugar, bc il all this | 
liquor .cgcther, untill halt be com || 
{umed, and keep it ftuiing till ut bel 
ready , then fill vp your cuh with 
{weet cream , and ftir it 1141] it bc 
well mingled,and when it hath bc1.- 
ed round about the duth, take it vp 
(Wecten it With Sugar and ferve it 
cord. 
Hew romakea Georberrie Fool. þ 

Take your Cocsbertiics and pic 
cm, ard put them into clean wa 
1, and bu) (kem wall they beallss} 

this 


D: light. 3 


ct Nutmeg, three dr ps of oil of 
Macc, and a grain cf Musk, and (0 
[ct 1 boil lealurcly a quarter of an 
hour, then [ct it run throuy h a Jel- 
lic bag into a gatlic pet, when it is 
C9: v you may re: vc it in little care- 
lic lumps buir '» taken cur with a 
childs ſpocn, and this is the bt 
way tO mak c your Chriſtal Jclly. 

To make Afjic C 7am at 4% 

TIMC. 

Take twelve Pippins pare and 
{flir them, then pur them in a skiller, 
21nd lumic Claret Wine, and a race 
ct Ginger ſhred thin, and a Jittle 
Lem: n pill cur {mall, and a little 

-ugar, |ct all theſe ſtand regaker 
ll they be (ctr, then take them oft, 
and ” thimina dith till they be 
cold, then rake a quart of Cream 
of led witha litrlc Nutmeg 2 While, 
then put in as much ct the apple 
iinftc, ro make it of what thicknets 
YUu plcaſc, and {oc {crvec it lip, 

To mahc a Trific Cream. 
Take tence Cream and boil ir 
B 2 V ith 
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with acut Nutmeg , and Lemor, 
pill a while, then take it off, coo] it 
alittle, and (calon it with pur 
Role-water and Su2ar to your taſte, 
let this be put in the hins you ſerve | 
it in, then put in a licnic {wk 
to make it come, thcn it is fit to 
C Jt. 
To mke cloured Cream. 

Take three ga/lons of new Mis, 
ſer it on the fire till it boileth, make 
a hole in the middle of the C ream 
of the Milk, thea take a pottic or ) 
three p11ts oft Very 200d creun, put 
Ts " 0 the ho!c you made in the 
midWle of the Milk, 28 it boilech, 
an let ir boil rooether halt an hour, 
then put ir 1080 three or tour mitk- 
pans, fv .c: it {ting two ances, It 
the weather be not t o hot, then take 
It UP 41 clou's with a icummer or 
ſlice, and put it in that which you 

will ſerve it, it you 1K 15 leaton- 
ed, vou may put tone Row-warct 
between ev ery clout 23 y{-u lay one 
upon another , with your ſlice in 


x 


Fat 


Dclishbr. 7 


thick that you cannot diſcern what 
it 1s to the valve of acuart, take {1x 
yi lks of Foovs well beaten with 
R ol c-w ter, and hetorc you Pur In 
vOur E g5S tcaton it well withdugar, 
then {train your E20S, an- I them 
boil a little whilc, then tike ir up, 
pur it in 2 broad dith, & let it ſtand 
ti it be cold. thus it uſt be eaten. 
How to mal Pl wh 1:0 Fool. 

Take a quart of Cram ,, and 
{ rt it over the hre, and boil 1t with 
whole Cinnamon, and fliced Nut- 
me, and Sugar, then when 1t is 
almolt icacy rake the whites of tis 
1.15 well beaten with Koſe-water, 
and Skum oft the troth trom them, 
wid put vr anto the Cream,and boil 
1 roocther a pretty while, then [ca- 
{un it, and take the whole Ipice out 
nf it, and pur 1t up IN a broad dith, 
nd vihea tt is cold then it mult be 


To make 4 Goo ooryry (uſtard. 

{ ate as Lally C005 Þcrrics as 

iſ, boil them till they be 
Pj ictr, 
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{oft , then take them ont , and let 
them ſtand & cocl, and drain them, 
draw them with your hand thicugh 
a canyas Strainer , then put in 4 
little Role-water, Sugar, and thrce 
Whites, and ſtir them altogether, 
put them in a Skillet, and ſtir them 
apaccclſe they will burn , le them 
ſtand and cool a little while , and 
rake them oft, and put;thcm in a 
olaſle. 
Tomake @ Fool. 

Take two quarts of Cream, ſet 

it over the fire, and let (it boil, then 


take the yolks of twelve Eggs , and || 


beat them very well with three or 
four [poonfuls of cold Cream, be- 
fore you put the Eggs into the hot 
Crcam, take thice or four {poon- 
tuis of thc Crcam out of the Skil- 
ler, and put it into the E258» and 
ſtir it rogcther, and then ſtrain the 
Eggs into the Skillet of hotCream, 
ituring it all the time to keep 1! 
from turning , then ſet it cn the 
{;:0, and ki it boil a Jittle while, 


but 
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knite, the Pepper muſt be beaten, 
but not too much, it muſt be gent- 
ly boiled and ſtirred 2s you &0 but- 
tered Evg5S, the {tuflc muſt be cold, 
and then put in the cofhn, and (© 
bake ut. 

To mal;c a Sack Poſſet. 

Take two carts of pure good 
Cream, a qui: rr ot a puund of the 
bet Almonds, fiamp them in the 
Cream, and boit Ambcr and Mus 
th-roin, then take a pint of Sack in 
a Baſon, and {ct it 01.4 chatingdilh 
tiil it be bl« ud warm, then take the 
yolkes of twelve Eggs, With tour 
v hites, and beat them very well to- 
<«@:hcr, and fo put the Egys into the 
*ac', 5nd make it gc0d and hot, let 
the Cream cool a little before you 
put it iito the Sack, then ſtir all to- 
ether over the coalcs till ir be as 
thick as you would have it, it you 
take ſome Amber and Musk, and 
orind it (mal) with Sugar , and 
{trew it on the top of the Poſict, it 
will give it a molt &clicate and plea. 
{anc taſte, T4 


net 
ſta: 
Ch; 
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ls To make Leach. 

# Make your Jjc!ly for your Leach 
© | with Calvcs fect, as you do your 
R {| ordinary Jelly, but a little Ritter, 
\F 


an: when it is cold, take cff the top 
and bottome, and [ct it over the hire 
with lome Cinnamon and Sugars 
We = take your T urnlele, being well 

cept in Sacl, and cruſh it, and ſo 
t-4in ir into your Leach, and let it 
boil to ſuch a thickneſſe, that when 
It is cold you may Jlice it. 

T6 mahe yellow L cas", 

Your ycilow Leach is jult the 
ſame, but in ſtced of Turnſele you 
mult colour it with Saffron, and 
when it 15 boiled enough, then put 
in your Saffron and nut before, it 
mult not boil in it. 

__ ro make a ſlipcoat Cheeſe. 

a5 Take five quarts of new Mill 
On. from the Cow, and one quart of 
ne Wztcr, and one ſpoonful of Rune 
nd mer. and {tir it rogcther, and ler it 
> © ſandrill it doth come, then lay your 
el- Cheeſe=cloth into the Vate , and 
IL Ki tak? 
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Le ſtirred and fried very tender , 
; when it is tried enough, then put i 
'q" | in 2 dith, and ftrew fome Sugar up- } 
1.8} cnit., and ſerve it in. 

T'o mal;c blach Tart ſtuffe. 
'To a dozen pound of Prune: 
b| take hait a dozen of Malizo Rai- 
15 ſins, wath and pick them clean, anc 
we. .j put them into a pot of water, (c: 
| chem over the hire till all theſe ar 
like pulpe, and ſtir them often leaf! 
they burn too, then take them off 
and let them be rubbed through 1; 
hair Sive hard with your hands , by 
little and little till ali be through. 
then {caſon them to your talle wit! 
ſcarced Ginger. 

Ts make zlow Tart ſtuffe. 

Take tour and twenty Eggs, an 
beat them with Salt rogether , an 
pur it inco a quart of feething Milk 
ſtirring it untill ir caudles, then rak:) 
it ofi,and put it into a napkin,hans- 
ing ituptill all the Whay be ruth | 
thre uvh, when it is cold, take | 
and rind it ina ſtone Morter wit| | 
IAC 


Dclight, Iy 


Sack and Sugar, to your taſte ; and 
otherwiſe to make it look white, 
leave the yolks, and inſtead ot Sack 
put in Roſcwater, 

To make a made Diſh. 

Take a quarter of a pound of Al- 
monds, beat them (mall and -n the 
beatin of them put in a lirtle Roſe» 
warer to keep them from oyli: Ws 
{train then into Creain, then rake 
Arterchoak bottomes,and Marrow, 
and boil the rednef{c of the Marrow 
ont, then rake a quart of Cream, 
and bil it with Dates, Kotc-warer, 
and Sugar, and when it is boiled ra 
a convenient thickn. ſc, take it 5, 
and take your Arterchoak and pare 
offthe leaves, and lay them imo the 
dith, and ſome Marrow upon them, 
then pour ſome Cream upon them, 
then ſet it on coals til you (erveit in. 
To mahesS auce for 4 ſhoul (cr of Mutton. 

T ake a few Oyſters, and (ome 
ſweet hearbs, and an Onyon, and 
1 pin! of white Wine, and a little 
bearen Nutmeg, a little Sal:, and 

C 4 4 large 
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18 A TrucGentlewomAtns 
a few Raifins of the Sun in the bot= 
tome , with 260d ſtore of Butrer, 
loc loſeche Pie, when it is half ba- 
cd, takc a « ih of Sac};, being boil- 
ed fit ;{t with Sugar, and a pill of 
Oryi oc, pvtitin your Pie, and 
{ct it 11 the Oven avgain , till you 
nic it. 
To make a Chicken Pie. 
Make your paſtc with good ſtore 
ef Butter, and yolks of Eygs and 
Sugar, then take tx chickensſmall, 


caking vut the breaſt-bone , | 


eruſſing them round,take two Nur- 
megs , "and a good quantity of 
Cinnamon, aud put it in in little 
pieces, take two yolks of eggs, and 
beat them wirh l1x ſpoonfuls of yer- 
Juice, then take your juice and ver= 
juyce, and a liitle lalt, ſtir them 


well together, take a good deal of * 


buttcr, and wet it in the veryuyce, 


and put it in the bellies of the © hik- ) 


ens, {o lay them inthe pic with but- 
ter unde! then, then take half a 
peund of Cw: ans walled and dri- 
| 

e!. 


> OO ——_ 


py nm. we A; fT 
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ed, (ſo lay themon the top of the 
C hickens, with 2 picce of Marrows 

Barberrics, Grapes, and good fore 
of Butter and Sugar, as will ſeaſon 
it, alittle before you draw out your 
Pie, put in Verjuyce and Sugar 
bo, led CEIS ether. 

T's bite Beef like »rd Deex. 
Takea Pome t Beck, and ſlice 
:thi1, and half a pint of good 

wInc V ineo ar, {ome threc Clo\ 23s 
and Mace above an ounce, thr: 
N ut meys, pound them aſtogcth 'r, 
Pepper and Salr accordi 0 © your 
diſcretion, and a liale Sugar, mix 
theſe to vethcr, take 1 pound and 
halt of Sucr, {hrcd and bcar it (mall 
ina Mortcr, then lay a row of tuety 
2 row of Bect , ſtrow your (paces 
y ecn every lain, thei) your Vine» 
, ſo do till you have hid in all, 
th, n make int up, but tir {t beat it 
clole with 2 rowling pin, then prels 
It F day before you put it 1N your 
"Ate 
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which mult be Rofemary , larg*t 
Savory, Vennyroyall, Thyme, and 
Fennell , then make it ſott, with 
purting of good Cream hot untill 
the bloud look pale, then beat four 
or hve Eggs whitcs and all, and 
minyle it, then ſcalon it with 
C loves , ya 2 Pepper 5 Fe..nc 'l 
leeds, then put goou ſtore of Beet 
[uct i your tuft, and mince your 
tat not too (mall 
To mathe white Puldngs. 

A tec the humnbles are very ten» 
der boyied, take ſome of the lights, 
with the hearts, and all the ticih and 
tat about them, picking from them 
all the newes and skin, then chop 
the meat {mall as can bc , then pur 
tO it alinle of the Liver very tinely 
(carced, ome grated bread ([carced, 
tour or liye yo Ik 'S of Ey2S, apint 
ot very good Cream , "aſpoontull 
or two of Sack, a little Sugar , 
Cinnamon, Cloves, and Mace, a 
Uitrtle Nutmeg, a tcw Canary [ceds, 
4little Roſevrater minzied with a 
vood 


I 
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Delight. 23 
-00d deal of Swines fat, a little 
Salt, rout it in ruulcs two houres 
betore you goe about it, ler the fat 
ide oft the Skin be turned and 
ſteeped in Rclewater till you bill 
them. 
To make rAlmon4 Pullings. 
Take a Pound oft Almonds 
blanched, and beat them very {inall 
with a little Refſewater, boyle good 
Milk with a tiake of Mace, anda 
{1:tle {liced N tmcy 4 Whon 4t 15 
Dh! yied, take it Clean 1 ©-1 the Spice, 
then take the quaniny of a penny 
loaf, grarc it, and lence tt thiough 
a Cuilender, and then pur it into 
the Milk , -and let nt ſtan till it be 
pretty coot , then put nn the Al- 
monds , and hve cr ix yulks of 
ELLIS. A d 2 Into Silt Ind SU gar, 
vhar you think It, Md VOOU {tore 
f Bet luct, and Marrow very 
ncly wed, 
Fo mahe 4 *Pu.iling to bake. 
Takea Penny oat, Parc it, ſlice 
!N 2 quart of Cream, with 2 
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To make a White-pot. 

'T ake a pint and a half of Cream | 
2 quarter of a pound of Sugar , 1 
little Rolewater,a few Dates ſliced, 
a few Railins of the Sunne , fix 6; 
ſeven Eggs, and alittle large Mace 
a ſliced Pippin , or Lemon, cut 
{ippet faſhion tor your diſhes you 
bake in, and dip them in Sack or 
Rolewarcr, 

To make a forc'd diſh of any cold 

MCat. 

'Take any cold ment and ſhred 
it ſmall,a little Cloves, and Mace, 
and Nutmeg , and two yolkes of 
Evgs , 2 ſpoonfull or two of Roſe- 
water, a little grated bread, alittle 
Beet fuer thred ſmall , make it up 
Into balls or any falhion you pleale, 
and boyle them in fried (uct be- 
tween two earthen diſhes, your ſuer 
muſt boyle before you pur in your ) 
meat for ſauce, a little Butter, 
Verjuyce, and Sugar 


T's 
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Te mihra forced diſn of a Legof 
Aſ'ittin, or Lam 7, 

Take a Le g of Mutton, or 
Lamb. cut ut the ficir, and rake 
heed you breik net the «in of it, 
then parboy ett, and-mincec it-with 
alittle Beet (uct. pur into it a little 
fweer 4carbs ſhred , three or four 
Dates [liccd . 2 little beaten Nut=- 
neo, Cloves.and Mace, a few Cur= 
rans, a little Sa z22r, a lice Ver= 
juyce,three or tour E 23S, MIX them 
together , and put che. in the $kin, 
and (ct it in 2 fin, and bake it. 

To boyle a Calves head with Oyſters. 

'l ake the head, and boyle it with 
Water and Salt, and a little white 
Wine or Verjuyce aid when it 18 
alm-:{t enourh then cut fome 
Oylſte's,and mingle them tegerher, 
and 2 blade or W of Mice, alinle 
Popper, avd Salt, ag a little liquor 
of ws Jyſt -$, then pur ir together, 

d put rt ro the Qalves head , and 
the of ane Oyſterr upon it , ad 1 
flit Lenon, and Barberries, (o 
{CIVE It INN. Te 
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them, and fc ſtrain them tkrough a 
cloth, then toke up tome of the hor 
broth to hat your Egys, becauſe 
elſc it will turn, Ic ur have a walm 
or wo atter y«.u1 Evgs be in , but 


nct lecth tOmuUch tur fear it rurns, m 


then c1tl4 y« ur Capons, and pour 
your bro.h on them , and garniſh 
your C111 as you pleale. 

To make (tcwed Broth, 

Take a neck of Mutton , or 3 
ruwp of Bect, Ict it bei}, and ſcum 
your pot clean, thicken yorr pet 
With grated bread, and pit in ſome 
bearen Spice, as Mace, Nutmegs, 
Cinnamon, and a little Pepper, put 
ina pound of Currans, a pound 
and 2 halt of Raiſins cf the Sun, 
two pound of Prunes laſt of all, 
then when it is ſkewed, to (calon it 
put in a cuart of Clarct, and a 
pint of Sack, and ſome Saunders 
ro CIC ur it, and a pounG cf Sugar 
to {weetcn it,or mere it needbe, you 
mult {ccth ſome v hoicSpice to gar- 
niſh your dith withall, and a few 

v. hole 
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whole Pruncs out of your pot, 
To mahe gallendine Saine for 4 
Turk cy. 
Taketſome Claret Wine, and ſome 
rated bread, anda (prig of Role- 
may, 4 litt)c beaten Cloves, 2 lit- 
t'c beaten Cinnamon, and fome 
CuU&AL, 
An exccedivg good way to ſiew 
Chukens, 
Tak. Chickers, fley thcm, and 
cv: them in pieces crefle way, then 


pur th.m in a Pipkin or Skillet, and 


cover then almult with Pepper,2::d 
Mace. and Wartcr, lo let them ftew 
{tly with a whole Onion in it till 
part of that Liquor be conſumed, 
then put in as much white Wine as 
Will cover them avainc, take Vare- 
ſv, (weet Majoram, Winter Sa- 
vo:y, with a Jitcle T hyme, and ſhred 
thim very (mall, and put them inz 
and ct them boil till they are al- 
mott enough, then put in a good 
Ptcce of Butter, 


To 
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not enough , tale of the ſmailett 
(I VInCLS and I1tam Pp hem to make 
more liquor , and When it 15 b id 
and thick, you mult {tram ft 


oh 2 CC urle CiOth, and view 
2h Qu nces be coj ad, then pre tl: 
: * , v%\ + ? 4 l, ? 'M vu vo%,0 

T tf Ss +. G1 \ 'Y | | 102 . 5 t4a*4 


11! tay (ome weir he up n then t 
p them under, fo corcr then 
ict them ſtand tourteen dais, 
LY WEI Work of their OWn 4C- 
Grd, ind rhey Wii: have a thick vin 
upon them, anu when tin.v war 
} or thick, then take ut tion? 
t tor, tcr1 willharea SKIN on 
j bin 2 Monyth or 11x WORKS. 
\ pickle Comermbers. 

| ake the Cowcumtes s 2nd 

Wil them Cicang, and dry. i 


q1 TY, the taltc, the.d bolt 1 
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36 A True Gentlewow.ans 
To fickle Oyſters. 
Take your Oyſters and pick them ; 
out of the thells, and {ave the |i- 1 
quor that commeth trom them,th.n 
take your Oylters one by one, ans © 
waſh them clean out of g:11t, then It 
ſtrain the liquor, then take a quan- 
tity of whitc Wine, and a lary 


'Y 


NM ICC Or 1 WOgand WO or th-cc {] (C4 ei 
ot Nut . and I'cppcr oro oy 
; '. "Tk 


beaten, ati fait them, buil tt £0. 

gcthe! , ten put you Oy It 1 
and boi! them , then take the yolr: 
of an Eg2, and beat it well wit P'? 
Wine Vinegar , then take up you: eh! 
Oyttcrs, and let them cool, ther a5 "1 
rut in your Fgsg and Jet 1t boil ty i! 


take it off, and let it cool, and pu Ci! 
Ari. 


. 

7 
| 
. 


it up tozcther, 
To mahe erqut. you! 
T ae ſome Wheat ant Beanes Y } 
and when you have made it in: had 
Malt, thenrite it, then rake form B' "! 
Water, or {ome (mall Wort, an: then 
hear it lcaldin? not, 2nd put it ant! pol 
2 pail, then fiir in the Malt, the $116 

"© 
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take 4 PCice of ſower Ic: wen, then 
itir it about and cova it, and let if 


Tt.nd til) it will cream, then put 


inl{.me Orange pi'ls, then put it 
over the tre and boi! it, keeping it 
{tiring till all 1 the white be gone, 
To make jcli3 of Marmalct. 
Take Quinces and pare them, 
cur them in water in little picces, 
and whin you have done 21l , then 
take them cut of the water and 
ihthem, and tocyery pound of 
Cuinccs, bane: five quuitcrs of 2 
pound © f Sug wr. anc halta quarters 
th-' «rs TS 1 it 6m Silict. and pur 
gs ir uh Wancr as wilt make it pret- 
tv hin, then ict wten the hire and 
C1it cit with he white of an Evg, 
an (cum it oft c!car , then put In 
you! ea ccs and [ct it bcil 4 pret= 
= CG ard cover it clulc, nl] it is 
y thick, then leave ſtirring it 
til {iS thick encuch for Marmalcet, 
7 ma \take it off, and pur it in your 


ou , and doe it with your 


tc 1n little works, when you have 
ID ; done 
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as muc! wir as Wilma Cipromy 
thin, \ h Lat IS CON [OF Preety 
448 d colour, then ftp ng with 
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S:r2r, ſer them on the hte, and 
Win they boil up, take them «< , 
4 a! wtthem fhand two daies, and 
built t};cm 1gaine once Mrre. 
70 tiejeiue white ume. 

T=ke 4d 3b und of (Qunces, boil 
th:m vith the +kins on , but core 
them Ind pare them, take 24 quarter 
via 1» ur4d of Suvyar, vith watery 
1 1:06 then will wet the Sugargput 
th (rinces into it prefentiy, boil 
th: 55 falt 2s may be, and Skin 
th, Whon the SH UPC is thick taxCc 


[Fo mals Gomnoenry Tarts. 
Val opwtot Goosberins, and 
pur then trio a Guatter of a pound 
Of Str Ar, and 1Wo tp oenfuls of Wa- 
rer, nd put ther (nm the hire and 


{:;.thoum ty yer did the termer, 


| 

-urrics, and to ay © C13 INtO to 
1.1 let, an 25S much Sugar as you 
Wakc Sirru UpCc TNUULN , 
ar. 


Delight. 4r 


and boil them, and put two ſpoon - 
tuls of Watcr in, boicum it, takcit 
of}, and [ct it ſtand, 
FojfreGeric Currans. 

Part thum in the tops, lay a lairr 
of Cur ans, and a [11n ot Suzar, 
and (o boil them as talt as y« u do 
ReSberrics, Co not put in the Inc Ons 
but {ſcum them, bil them tiil the 
St rup bc pretty thick, then take 
th.m oft, and lect them {tand till 
thy tc cold, and then put them in 

a 2Lifle, 
To freſeruc Medlers. 

Takethe jult wei, ght ct | Stigar 2s 
they wei. h, to a pL nd <> $1142a7 
pur a pint an a nal (t war ct, IC: 21d 
= 13S long 45S the SKI S V, il; COme 
ctt, ſtone them at the head! put the 
water to the Sugar, anc b. 11 it and 
Itrain it, pur 11 the Mudlers , bot 
thum ayacc, It them ftank till thes 
bc thick, then take them ctt. 

rc prefer ue Goosbert.cs 

T xkic the tairelt Goosbert ics Vi, 

230 get With the ſtalts ct roic 
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th. trun'e, and fume onthe top, 
ut them fend all nic he, fot them 
enthetctiiiihey be Ay huts 
then ben hom twice mere 


['y make »Ajricth (.. ue b 
aff ' "y” . 
K e!SC 19TH) 4 Pom. IICCLKS ISYCOCU 
p'cle, and Hare tht 1, put 35 muct! 


£5 dl 1 KoeS 
wv AY MI» UL.CY WHINE OKETDGYC Wa 


rin Whl meicihe onyar , thei 
Leu the Sugar and it toguther , tit 
they do pretty Ratio, then tac them 
Cit. 204 1 UT then 111 DaUCELS, 
10 17210 Mackheroons 

-akc kalt a pour ! of Alinonds, 
pot them im vater,,, 2229 them 
11073:1, 4 ur 4. {oine Kale water, 4 
1! of |o:;07y; tour 7 vvs, 
hat Leung of Suomry IEC DcAt- 
Nc Ine 52 $yputinthe Limon 
Re Tt Vis JO! couth ro ba 
C:1.32ord Put them in, WAcn YO. 
RalctitcC cave. ut, ict um +1 
Ly 1Uult be bite 
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How to preſerve White Damons 


green, 

4 akc white Damlicns,(cald cham 
in water till they be hard, thn take 
them © f1, and pick as many as yu 
'Cale, tal;Ccas n wy (Uv a1 as they 
wer, h, it:icwa little | the bot me, 
PUT,LWVO Cr three pe O1:ttii> Of Was 
ter, then put in the I)amicns and 
the iugar, and boil them, takethem, 
Gif, then It chum ftand a day cr 
two then beilthem avain, take them 
(it a14% (; them {tand Lil} they be 


To preferuc Milberrics. 

[ ake 25 many Muibcrrics as YOu 
oe and as n:uch iugar as they 
Wi n ; Firſt wet the fugar with 
[omc juice of Mulberrics. ſtir your 
4 22r tOgct er, then pur 1n your 
ulbcrics . then boil them apace: 
21] you think they are beuked £- 

cvuh, then tak.c (gen oft, ana boil 

c lirupe a whi.c, an prt it into 
ac Mult crrics , It them Rand till 

cy becold, 
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put to it two ſpoonfuls of water, and 
boil it till it be almoſt Suyat avain, 
then gratc of the hardeſt rindec Le- 
mon, "then fir it into your ſuyar, 
pur it into your Co fins of Paper, 
and wh.n thiy be cold rake them 
ul, 
To preſerve £ ninces red, 

Take your QQuinces and Wc1: oh 
them, to a pound put 2 pound of 
ſugar, and halt a pint of water, put 
your water ts your Sugar, and lct it 
itand,your Quinces m zult be [cald- 
cd till they be render, take them oft, 
pare them, an« corc them , Lur nct 
too much, then put them in the 
Skiilet where the ſugar 1s, then let 
thum on the hre, and 1|it them boi} 
two hourcs, it it be not cnouyh, 
boil ita little mere, pour it t© thic 
Quinccs, and [t op it clolc., 

To maho Biker Bread. 
Take apc uid and a halt of white 
loaf lugar, and {vu muck tlewer, 2s 
much Anni ( ited, (voi nude (cad, 


and C1 , ' lied »3 \ CUBIC: y 


ind 


ai 49 
and twelve Eg25, three whites left 
out, take tlie ſugar and Hitt it fine, 
and the tlowe-?allo, and bear your 
covs 1little, then minote them well 
to2cther with tour {poc nfuls of 
damask Roſc-water, beat them well 
rogcther, and put in two [poontuls 
more, and beat it 1g4inc about an 
hour and a halt in all, then butter 
plate trenchers, and fit them with 
Rufte, {crape lome Sugar on them, 
ind blow 1t oft againe, | heat y your 0 
ven hot enouveh tu bake a Pic, and 
Jt Mic {1d {and UP a [ztric whilc, O 
craw down the hear from the te Ps 
hen take the 11d down avaine and 
'©t it fl _ till it be col, thar ye ul 
may lia! Ict your hand in the be trom, 
ten ict inthe Plates, andict up the 
1d ao nine unt ill, th. y rile, then take 
them out and loote them from the 
| LILCS, and (C1 PC thc buttoms, and 

t them ſtand tour hours, then they 
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TIty 15 thy weimh, ard boil it 
4 I. EY (© I« nowh nCnN 
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4 4 $1 I\ [ 11% y | \ 1 bo 


ner anno then r. then 1ct 
?! ( | "39% EY FT COMCSY . 
nd lot hom be thirewh | bur not 
boil, ch nt om ff td ©, and 
It 00-3" IH () [| tl. -V IN Os 
Nh, Und rw yict th mona 
UC and tun ithim oo .Cc it very 
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tum V1 01 MMIC-PLICTS, und dry them 
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vith the pap of a rotten Apple, then 
take as much ſugar as it weiphes, 
and boil it ro 2a Candice height , 
with as mi:ch Roſe-water, as will 
melt the ſugar, then put in the pap 
of your fruit into the hor ſugar, 
and folet it boil leaſurely, till yol 
ſee it reaſonable ſtifle, almoſt as 
thick as for Marmalet, then fathion 
ir on a ſliect of plaſle, and ſoput it 
into the Oven upon two Billcts.thar 
the glaſſe may not touch the bottom 
of the Oven, for if it do, it will 
make the paſte tough, and lo let ir 
dric leaſurely,and when itis dry,y: u 
may box it, and keep it all the year, 
To mahc Paſte of Oranges and Le- 
MON. 

Take your Oranges and Le- 
mons, and ſet on the hre two vellels 
of faire 'water at once, boil th:m, 
and then 1]:1ft the water (even ti-'.cs, 
that the bitternefſe may be taken 
from thcm, and they very tender, 
then cut. them through the midit, 
and take out the kernels; and 

wring 


Delight. JZ 
ring Out all the water from them, 
then beat them in an Alabaſter 
morter, With thc papps of three or 
tour Pippens, then {train it through 
2 hne ttrainer, then take as much 
tuvar as that pap doth weigh, being 
boited toa Candie height 5 with as 
muci1 Role-water as will. mcit the 
[uvar, then put the pap of your Os 
ranges and Lemons into the hot ls 
v2r, and fo ]ct it boil teafurcly with 
itirrinz, and when you fee it ſiffte 
1s for Manchct, then fathion it on 
a ihicer of elatle, and fo fct it [a 
ove or Oven, and when it is 
nrouughly dry ) box it for all the 
"ear. 

T'5 make*ÞP a'ic Royall mn Shice. 
1ake Sug the quantity of tour 
unces,vc.y finely bcatcn and ſcarc- 
uy and put in'o it an ounce of 
(.;nnamon,and Giazer,and a grain 
Mu>k, 2nd o beat 3 It 4nt o paſte, 
\1:ha little - Gum-Drag On ſteeped 
111 Rote-v ater, and when you have 
beaten it into paſte in a Kone mor- 
Kr, 
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[29s and put away the yolkes of 
one of them , then beat then ve 
well, and put tuur or five foontu!s 
of Rc [oranet amonylſt them , an 
then put. them into an Alabatt 
©! Marble morter, and then put in 
the Flower and Sugar by degrecs, 
and bear it or PULnd it for the [pace 
of ty o huurcs, untill it be perteetly 
white, and tlien put in an ounce ct 
Canary feeds, then butter your 
Plates or Saucers , and put into c- 
very one , and lo put them intro the 
Oren; it you will have it glotle 
and Icic on the top, you mt {t wail: 
it with a fea! icts and then ito 
Suzar very fincly beaten on th. 
top before you pur it into th! 
Wren. 

Tofrijere rAftricichs. 

Take your Apriccchs, an: Ul; 
them into a $kitiet of tair waicy, 
and put tham over the fireuntil! they 
bc toumcthins tender ;then take them 
up out of the water, and take 4 
boilkin and thiuit cus the Rone at 

the 
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ie th 


59 A TracGentlewomance, 
them , and f[ctit overa very oft 
tire, and lock to it carctully , to: 
tear the Suzar thould burn, and 
when the SULAr is 2/1 diflotved, 
ſhake them tc oethe! , and ftiric 
them cent'y and then ſer theo 
down , 2nd cover themrill they by 


TAN - hon tlicy arc cold, (ct 
(iiw tt G1 t204 Thik C(.4:0CS avan , anc 
Mon jth cgn beyi POnurmy tiil they 
l aIC IC dy 


-— 4 v ion they 

em Lon and take them eve- 
cm V1:5iucm, and coverthcoin 
with thi "king as weil as vou can, 
21. Vans them all one by onc 
nd 1it the ſirrnp be no! 

ried encugn , (et it over, and let 


it bcyte a iintelonger , and when 


jv ol GMit:l 3 


the F.ursbe cold,  putthem TK 
eahy rout or glatle, and pour the 


. ' 
little 


whic if {3 1 
muit not t 


Irup tO them 


var, Yeu rect tO 


rt aV1y the dkinot the Piums a7 
| , b 
[ome Patt of Barly. 
_— ” LN , . 
i 4 41d bovic it an tan 
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PD ['sht, $0 


water ſoftly untill ir begin t9 
break , then pur that [1quour out, 


then put 25 much hor warer to it 


1p:ttoruh, ana io let it bi yi 
 c very ſoft, then pur it into 2 
Cullencer and {trainit, thentake 
| han«tull of Almonds , andgrind 
ham very well with your Bartly 
ml ſonc of the liquour , fo fcaton 
I: with Suvar , and a little Role- 
W:IiTl 9s 4 litle whole Macc , and 
(11190m0n , and boylc them well 
I 6 candy Lemons an tl O#anecs. 
Toke the peels of your Oranges 
ana Lemons . the white cur av 1”, 
hen lay them in watcr five e1 fx 
ayes, liating them twice every 
day, then tecth them till thy be very 
mic, then rake them out ot rhe 
vatcr, and let them lie till they be 
C1, then cur them in (mail piccc* 


{;uarc, the bignelle of a penny « 


i 4 « bad 1M v4 +1 
L 3 % * thin __ C TO CYCrY UTALICE = ET 


CUnces ot Sugrr , Put to nt 2 guan- 


{ity of tain Vatcry at a lciie nan 
| * LAS 


Go ATruc Gentlewomans 
tity of Rolewatcr,and make a ſ11rup 
therevt , then kum it very clean, 
and put in your peels, and let them 

| boyic tor the (ſpace of an hour 0» 
lonuer, it you had your liquour 
wanting , you may put 41 mort 


' a ! 
WI wr pleatuce, then boy! 
1 - T2 . 4 - _—_— g's Wo 
ehony 15p tlc {acexttier witha lir- 
125 lite, ſiimrrino ur a waves for 


thee tour ime, fiir orthem at 
the whit oo ond for thim on avaurn 


Y 
? . / ! 

Tl;zi y [10 5446 066 } ſ} 
7s; ſe Cal. "05 Al nonals. 
L Ke ONS pou d Supp halt of | 

w —_— [ , p | 1 * 4* F " , . 
ting l If WC 4la LNG Y EWCLVC CUNCE S 
beaten niwrynne, 1 mito lethem wc T 


togt).cr, then take h alta pound of {| 
Alm ns. 1 lanchthem, and grind 
thei hin 1 a Nic, hon ſtrain | 
them wich 2s muck Sack as vio 

Ic theo Hower, Sucar, and Al- 1; 
, "Ike tum an af} Oven not t 
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ro make white Lemon Cakes. 
Take halt auczn of yellow Lee 
] mens the hoſt vou can vet , then 
; CUt and | art hum I« IVC NIO1NC ot the 
WCilCw bulind , then take away the 
ICUIC. Micat GT it. 211d relcrvc all 
be white, 0d lay it in wat. r wo 
iaycs, thin f{ceth it in fair water 
Cl tht ei. then rg jeu ind 
v0 18 by til! 11 W.irel bc vonek OT 
tthen wophir, and take twice the 
- Meh, ht In Sugar , "mince th white 
uftc very hic, then take an :arthen 
| FIPEIN , an! | ut thercem ic tair 
vV& Watcr, and ſome Roſwater, it 
u have a p und « f Suvar, you 


C1 ' alt haxchalt a piut ot ater, of 
of both forts alike, let your Warer and 
116 ir boyle to © hor, then »kum it, 
vt TE.Q put 1 the Htufle, anu (+ [ct 

mn PCY "a, alwaycs (tir- 
We 14 it tit Ge thidk , nr wall thew 


1,0 an (3 Culd ic will 

IC} 111, 

[| 01 #,« C0 6 [1 (ets, 

the V iviets 1n Saltave Of! C, 
6 2 and 


a 
A T rae Gentlewsn.sy, 


1d ftrainthem , th nput in othe; 


freih Violets , an4 lot then 1s 
| twenty daycs , then ({triin them 4- 


gan ,and pur in other tre bt Violets, 
and | ict them ſtant all the year, 
ro pref. a" Fu nCtron. 


T ke Hove in. proce of 


the upper Skin, 1 ſlvhily cu: 
them in picces as vou  hidk 200d, 
lay them in water tour and wen 


hours , then tet over 1p0inet witl 
fair water . and wheir it bovles pur 
then in, and {5 thitteitd you find 
the water be not bitter , then tak: 
them up and wei:h them and! 

evcrv pou d Oo! Ponccition Put 1 


i poundand q ter fy th: 
ti eaxc of you: [itt watci a DUnt Att 
GUter , let your water and Suva 

| WON the nc, thenta __ » whit + 


4 D cn ”. 4 1 

4, of [: o-S and bu at them With 2 11::; 
PAs ig. + * 
Bay fair witer , and whi 11 your cr 
BEEF | , 
ul beins tO boryle, Calt 4n the tains 
; ethiat rifcth from th FE-v35, and ; 
M (ett buyle. then let it run throuz” 
j! LClean tine cloth, then put itin t 
+1 "%%, C1C11 
'$ | « 

"4 # 
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can Potnet. and when vour firm 


; fD : 
be-ins to boylc, put in your Pome- 


_ 1 _ of 5, n [ ! . 
tron, and ict 1t boyle fottly three 


tour houres. untill you find cout 
up thick enough ; be {ure you 


nt never turn them. take them 


2 


1 put them ito your gaſle, 
ET hen thoy __ 1 ocdpad lh cat 
> \WIICTHE TTICY TL L cM COVEL TAHCITE)? 
lo can ly Ringss Roots. 
| ake your Rinous Roos and 
/1cthem reatonable tender, then 
them, and pith them, then lay 


1 tozether, thin take lo much 
! ” 
k lh Cn \ Wcewnh . tid DUC [! 
! Lv il WW! " $* in ich Ro Co 
15 W1;l m<{ltir, then put in 
' 
tr 10 Wn 19310 Vcry 
. 
UNH the SU AL be contuimced 
þ ' ' ' 
thy 18: thigh! them and 
, : . 
nem , tad RCUCICM EC 
( [ » {1-1 { ane ' | 1 C11 14v 
+ 2g TLAL830 
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$; 
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: 
: 


— - * 
» — 
=_ -- — — 
> my —_y _ " _ 
- - — = 
- = = ——— 
© - —_ . ” "mm w 
= _ 
— — wr —_— _ 
__ =_ PY 
— 
# , _ - 
- 
by -— - — 
y 
= a ” ” 
Li 
— 
— [_—_ 
-4 * 
— 
th. O—_ — — 9 . 
_ i—_ 
- f — * - 
. —_ . 
a = 
- _ m_m_ 
” — " — 
- ——_ = PT 
_ 
_” — — - 
* z 
p_ * 
mA - 
4 =_ 
- = _ _- 
- - 
* 
- 
% — 
| — 
—_— — - 
- 
_—_ . _ - 


--- 


: I ———  — 


-- RET  — = 
y PEPE " 
® l w 5-8 => 

—_ IE. on Ow 


Del: 27t. 65 


Wes With your knits , then YOU 


1 NY . 
wy? jt With WUuIid and EAep 
& 


L aFe.  CNE Pk ut Oartmcal 
the 14 IL VOUUCAN « 't and 

; ; 
Ik 1' S1CAan IGM the 
| - | 
rce Out all the lmatj- 


thicn take as much evening 


- my 


lik a$S WH] COVE [1 a1 Lomething 


I: 4-110 


"Mo, the next morning Niall Kt 
Thi Nati) 2$ LY IS JOU CIT 

| 
h a cloth, then tor.c three 
' - = 
| » Of 004 « Cream, bUYiCc 12 BKN 
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Rorec of Suct I ed (nall,and tore 

not Salt,to by c them, | 
Domus Sum C9, 

Take one pun 04 tra | Io\Wer, 
one pound Us SUTUr tim y bene 
and mince them well toxcihe 
hen take 1cyen or eight yolks of 
$2225), and it your J11Wer by > a, 
Lake ONe White 0; WO as You na! 
£ink g00d, take two Cloyes, and 
pretty Plece of Crim ng and 6 
« in 4 {poontuil of Reſewnarer 1 
night, and heat it alin tt bloud- 
warin , ternper !: WIEN UC TCR 6 
your ſtutfe, when the. paite 5; 
made , make i; vp with as much 
h1 {to asy ml cat. B2 CC ti1 4) 
(ott Oven. 


Temakca GC i-i90r Pic, 

L ake your, Caites-tect., : boi 
6 18 ? Py ! } 
CCM, ob 14 "4.31 ACN Si $1 [ $O.LS '} V i 
tham a WINg tt EY OY FENUCT,, wil 
&'a fs I i 
4 IRC out all $2 WTLICSs LCNLDTLYE.D AT 


| a Y - 
C I'2\y6 Iz Mice, Coſit E MING, Hr 
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FLUNONR, IS Much 142 your 11 ol think 


Ou > then pur 1 4v0us CUNT) 
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{ hilt avown of Ratins o 

un foOned mince 24.: theietos 

hr, and icon 1 With Cinna- 

non and Ginr, 2nd v. hen the 

(? is bak 3 PUT: 19 A TILEC Rotle- 

1nd {crww v11 "1 Q it, ity. 

147 Butter , 0] "1 DUL 11A hand 
Tomake Simuals, 

| ne Viewer dived, and 15 

oh Suzar 35s Fovier, then tay* 
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2:1utullct Hearbs, as Mari- 


a 
Hoatrts as you that 


CY 
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{ot him on the frre in a 


U12;1tity of Water, S$kum It ve- 


il, UCICYC YOU It on YCur 
1 1 U! 2 Inttic Wantcr Sayory 


\i00 HMO the Iclly of It, ind 


Cc Sale and profic Pcpper , 


| ' _ ! 
Ju have SKUMMECU 17 CICAn, 
' ! x ! 
( i | b } bt V 'Y os '$ a 1 » 


\ $f:;CTtT 3Che CS CL any {nch 
IS £ 
THI TIL ily 


cv ' 1 | - _ . vv . % 
+ FI% 4 3 419 479 *\. % SITY I9 T1 the 


| lomc ot rhe ot PCr It ot 
\ that bcvics the Capcn, 
11Itt it ' gOd Lore ot 
Mb yer wWEh tac Capen, 
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ON Irv 14d the 


Way, take the uprer mult of 
L 43 


# { HEL 1 Sic C 4 "MN 
| | [ i La « and 
WIHIELLCGH Cl BY "CL 3 [11 


C 
DUitior , cight pound Gt 


* FA FY 


—— DT 
pm by 
< > _ *.. 
ES nn 
Dar_ T7 


mO AT rue Gentlewin 2s; 
Currans, two pinrs ot Cream, 4 
portle of Milk , halt a pint of g900 
Sack, two pound of Su 52r , tW( 
ounces of Macc,ons ounce of Mar: 
mevs, one ounce of Ginger, wel. 
yolkes , two whites, take the Mill 
and Cream, and ftiric it all th; 
time that it boyles , put your "uy . 
ter into a balon,, and put your # 
{eething Milk to it, and melr all 
Butter in it, and when? ls Tray [- 
warm —_ r the Cake, put nn 
your Curr2ns in till you have made 
the ; -aſte , You muſt have ſome Ale 
ye ſy ana tort nor Salt, 


To mih' Brut for 4 Nt C4! S*RON G16, 
RINK Clare Wine , orated 
Bread, Currans, {weet Butter, Su- 


oar, Cinnimon, Ginver , boyle 


them atopether , then take the 
Newts-ro1nc, and flice ir, and 
" . : O . - 

Ay It in 2. 4111 upon flippers, ang 19 


LETVE 17; 


Fol:wes C 47) Uurart 

I 1 t1 Witter and y pie 
0 tht © may befharn., then tare 
wrll'y 
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Varlly, | hyme, Fenncil, 1nd boyle 
them in the broth a good while, 
then put in 2 900d quantity of 
>uit, and then put in your Fith, 
ind when it is weil bovied pit 
hc broth into a velleil , and let it 
ind. 
To m ihe 7 true Puldig. 

I ake Crurns of white Bread > 
104 fo nuch hne Flower, then rake 
he yoikes of tour Eggs, and one 
Nite, 24 good quantity of Stig2r, 

lomuch co Ld Cream as witl 
nper it as thick as you would 
Pancake batter , then butter 
ir pan, and bake it, fofervc it, 
{tin (0) 316 YULAT Upon "oP Vou 
1{t 1h (uct Very lna!l, and Put 
ite 
[91 
| 1ce an Chicken, and 2 little of 
ton, - and fe: them 
{COM itWeodl, then pur ina 
dM: ce, anv 19 IC! it boy:c while 
render , then tic 
LU 2nd (>: AT 11100 
' 6 


'4 Broth to 1rmh; 


. . 
| 
124 Cf] 'Y, 
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picces in a ſtone morter, and put 
It in again, and (o Ict it boyle tr: m1 
four pints to alice more than hait 
a pint then calt it through a ftraln- 
cr, and 1caloi it, 
To buylc a Chicken, Partridec, vr 
Pjton, 
Take your Chicken; and fct it 
a boyling with a little of the nect 
of Mutton, and cum it well, rin 
put 1n a Mace, and lo ct it boy'c 
down, and when it it almoſt bY yl 
cd,have {ume tow heatbs parvoy.ed 
as Lettice, Eidtve. Spina, C, Mat 1- 
cold lcavcs 4 to1 nctc thr hicarbs 
arc uſually ule! to be buy, W uct, 
by courie will hold their colour in 
boyliny, and pur tone ct thele a- 
forcſaid hcarbs to the Chicken an 
Mutton , It you think yuur bret!, 
{trong enouyh, ke out your Mut- 
ton, then you m ty put a little PCC: 
of {ſweet Butter, and 24 hittlc Ve 
yer, and a vcry little SULAar , X12 
Salr, \ foſuycn uvih Govets 


[) lt /;T, FE 


[ake a Chicken and {et it on, 

cit boyics ſcum it , then 
111] 4 _ and 4 VCLY little 
i, and tuch hcarbs as the 


' ' 
QUIUICS, ANQCM bBovie If well 


A Broth to trim, 


iid Drudge the ( hicken and 

IN Ag, an. it IS 4 pretty 
I, MNIGTO after YOUmy y pur 
lt a dozen Pruncs , ans wi 4\C 

hears or PUt them mm, [ 
11t 13 Well boylecd, ftrain it, and 


{ Broth t5 eat 6n ſulting dayer, 
PT {il \V 1tct tid ICT it ? 
| ny , aid When it boyicth, put 
fr {10 much ftrained Qarmea! 
u think wu thicken it, and a 
Mice, ahanatuli of [2 11lans 
Sun, as many Prnnes , and 
v Curra:s 4t you! quantity 
Viet, 44 When It 
i, Icalon it with Salt and 
111d | WCC it (Week Buttcr 
INC WI 4 W1t, and for an 
1401 When this broth is boyl> 


cd, 


1 
' 
[ 
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ed,put in 2 quantity of Cream, anc 
It will doe well. 
To mike Ponzato. 

'l he quantity you will make 
on im apotict of tar water ,- anc 
when it boylcs pur a Mace in, an. 
1 little piece of Cinnamon, and: 
handtull ot Currans, and to much 
Bread 2s you think mect, lo boy!: 
it, and fcaſon it with Salt and 
S12ar , and Rolewater , and 12 
ſerve it, 

To Mic 4 Caulle, 

'l ake Ale, the quantity that you 
menu to make, and fet it on th 
hire, and wheil it is tcady to boys, 
icum it very well, then caſt in 
Jarge Muuce , and take the yolkes o 
two Eygos for one mille, or on 
drauzht, and beat then well, an 
take away thi $111 Of th. yolks, UN! 
thin pur thein into the Ale , when 
It icethes , be {ure ro thr them wel 
fill it fecth again tor 2 youngling, 
then ler ' boylc 4 whale , and put oy! 
your Supar, an it it be ro ear, cl! 


thr 


— 
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I an qv four 4 FIT ot by 2161 thin,zand 


: them to the caugdle, if ro drink, 
ut none. 
aff 1 21+, A PITS | [Pjeerp. 

B'11ch your A! m3;ds, 1 | bear 
then as hno 2s you ca wrh tair 
© hoarcs, then 
[train them throuvh x linnen cloth, 
boil them with Rolc-water, whole 
Mice, and Anniſc [:cds ti{l the tub- 
[tince be thick « tore i! | upon 4 
fair cioth draiiing the whey trom 

IIrct let it hany 41 the ime cloth 

ne: tew hours, then [train it, and 
MN It With Rotce-water and 


To ſtew Beef 

Lake 4 200d Rump of Beef cu 

m the bones, thred Turnips and 
Carroots ſmall, and Spinnage and 
Lerrice, put all ina pan, and let it 
thy four houres with to much wa» 

y and a quart of white Wine as 
= COVE if when 1: 18 (tewed © - 


19ughthen put in a wine glafle full 
Of 
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of Elder vinegar, and ſerve it in 
with lippets. 
To Souce a young Pig. 

T ake a young Pig being lcalded, 
boil it in fairc Water, and white 
Wine, put theretc Bay Ieaves, whole 
Ginger, and Nut'regs qua; tered, 
a few whole Cloves, boi! it thi ouzhe 
ly, and leave it in the ſame broth 11 
an earthen pot. 

1o boil Flounders or Pickyels af- 

ter the French Faſhion, 

Take a pint of white Wine , the 
tops of young Thyme and Rele- 
mary, a little whole Mace, a little 
whole Pepper, (caſoned with Ver- 
Juice, pw a piece of [weet But- 
ter, and (o ſerve it 3 this broth wil! 
ſerye to boil fiſh twice or thrice in, 
or four times. 

Tomare fleſh of Apricocke. 

Take Apricecks when they are 
green, and pare them and {lice them, 
and take halt their weight in Suga), 
pur it to them, (o put them 11 4 


Skillet, and as much watcr as you 
think 


2 


DP litht. yo 


-hink will melt the Snoar,(o let them 
boil and keep them ti: ring rill they 
be tender, and (o take them off, and 
ſcum them very clean, fo put them 
forth of the Skillet and let them 
ſtind, take as much Sugar as you 

bcfore , and bcil them to a 
(Candic hetohit, and then put in your 
\r*ric _y ind (ct them over a ſoft 
rc, but letthem no t boil , (o keep 
m _ lirring,til! he Sirupe 
2i4 to jelly , then pur them in 
tes, and keep them for your 


! 


To make ficth of ee) UI, CL, 
[Take Quinces, parcthem , and 
cthem, and cut them in halts, 

bc':them in athin lirupe till they | 
ende; , then take On off, and let 
2 in firrupe,then take (Quin- 
ces, pare them:4 an | auarterthem, 
t2. Cur he cores, pur as much wa- 
them 2$ will cover them, then 
boilthem till they be very tender, 
and then ſtrain outthe liquor clean 
{ 21:hem, and take unto apint of 
tat 


"3 . 
» 
Y +; 
i 
8" | 
| 
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thar liquor a pound of Sugar pur 
as much water to the Sug Ar 25 will 
melt it, then boil it ro a Candice 
hcight, then ir the Quinccs that 
are inthe (tr upc asSthin as you can: 
when your ſug ar is at a full Candy 
height , put in apine ot the liquor, 
then let it © ves a (oft fire ſtirring i; 
\calurcly til the Sur oar bc diffolved, 
tlicn put in halt a pound of your 
ſlices, keeying it itil! ſtirring bu: 
not to buil, you bows take the jc!) 

of Quince ke 5, that have [a1 
in WRET WO or rg houts, ke 
two good fpoontuls cf it and put it 
tothe Heh, lokeep it flirting lex 
ſurclytiil it beginto je ly upon th 
ſpoon, then put it into thin oladfcs 0 
and KCEP | itina ltoye 

To prefſeriue Oranges. 

Takea pound of Oranves, anc 
a pound of Sugar, pill the outward 
rind, and inward white skin of, 
take juice of Oranges, put them in- 
tothe juice, boil them halt an hour, 
and take them ct. 


> 
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To dry Cherrics, 

Take the tairclt Cherries, ſtone 
them, tak rs lx pound of Cher- 
þ c1CS 2 P und of Sur, put the in 
HO 4 killer, 1 ſtrat! TI9IH the 51; var 
1m nf them as y put them in, 

"11 put as much watcr to them as 
wy boil them. then [et th m upon 
1 quick fire, Ict them boil up, then 
tikethem off, and ftrain them very 
C.can, yur them into an C arthen pan 

p2t, It them ſtand inthe liquor 


70 
by 


Y (0107 bales: then take them up and 


av them fcverally one by one upon 
lycr dithes, or carthen diſhcs , ſet 
Mm into an oven at:cr the bread 
: taken out, and fo ſhift them 
Cory ; day Upon dry dillics, and (0 
Uncy bc ary. 
T's dry Pea hes. 
te Peachcs and coddle them, 
tac oft the skins, ſtonc them; take 
to tour pound of Peache 5, pound 
<t >ugar, then take a gallic = and 
J1y a laier of Peaches, and a laier 
C SUR, till all be Jaid out, then 


put 
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put in hit a pint of watcr, jo cor.c1 
them cole and (ct them in embc 
to. keep warm, ſo It them ſtan 
n Loh 4d a Gay, put them in 2 $ 
It, and (ct them on the fire to 
(cald ling hot, then put them i 
your pot 22ain, and Ict them f0 9; 
tour and ww amy hourcs, then (ca. 
them againc, then toke them cur 
your ſ11upc, and lay them on t1!! 
dlthesto dry , you may dry ther 1; 
an Oven when the bread is talwn | 
Gut, but to dry them in the Sui) 1; 
better, you mult turn Wo C\ 
Jay 11129 clear Dithes, 
To bull Veal. 

Take Veal and cut in thin lic: 
and pur it into a Pipkin with 22 
much watcr as will cover it, 1c 
waſh a handful of Currans , 
as much Pruins, then take a C 
roul, and cut it in lens tN:ices |:kc 
a Butchers Skiver, then pur ina li'- 
tle Mace, Pepper, an Salt, a piccc 
of Butter , 4 little Vinegar » hom 


crums of Bread, and when it h1: 
" \ Cv 


” — — 


py 


, 
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Acwed two hours, take it u> ant 
CrVe lt. 
To coil a C apon in white Bro" 
Trifle a Capon to boil, and put 
1 IN 2 Pipkin of WitCci, 2nd * ir 
Ci] two hours, and when it is boi!= 
| rake up a little of thc broth then 
C the YoIKksS Of IU + Alc [> ir 
1m very fair Witt your broth riiar 
1 HOave up, then [et it by the lire 
:Ccp warn, lcalon it with orated 
WULMCY , Sur and Salt, then 


1c up! your (Caron, and pour ths 


oth on it with a ti:tte Sick, it you 
e it, garnith it with hppets, ar .| 
ve It, 1emember to but: whole 

Mace with your Capon, and Mi: 
v, tt you have tt, 


e ; * 'Y 293.06 . 4 
[0 09114 C afoH Or CPN IN YO 1EE 
Byoth with AlmonAc. 
BNYLVOUL Capen as in :h* other, 
thin rake Aumones, art blanch 
tim , and brat them very tnall, 
ro keep them from eyling , 
Whinthey arc beaten {in4.; cnacu; i, 
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rut as much of the uppermoſt 
broth to thein as will lerve to cover 
the Capor, then itrain it,and wring 
vut the ſubſtance clear, then (caſon 
it as before, and ferve it with mar- 
r1cw on If, 
To boil Braves. 
Water your Brawn four and twen« 
ry wars, nd wath and (crape it tout 
Or IVC times, the: take ir Out of 
the wreer,, adlay it ona fair table, 
thin throw 2 handful of Salt on @- 
viiycolcr, thin bind them up as 
fail as you can, wich Hemp, Baſs, 
or Jacle, then put them into your 
keitle when the water boileth , and 
when it boileth, ſcum it clean, let 
;: bc i] untill ir be fo render that you 
may thrult a ſtrawthrough it, then 
let it cool untill the next morning, 
by the louced meats you May know 
huw to louce it. 
To boil 4 mmmon of Racon. 
Water your Gammon of Bacon 
rwenty tour hours, then put it anto 
2 ace p kettle with tome / nh hay, 


| 
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ſet it boil ſoftly fix or ſeven hours, 
then take it up with a (cummer and 
a plate, and take off the skin whele, 
then ſtick your Gammen iull of 
Cloves, ftrew on {ume grofſc Vep=- 
per, then cur your $kmn like tppets, 
and garnilh your Gammon, and 
when you {erve it, ftick it with 
Bayes, 

To boil a Rabbct. 

Fley and waſh a Rabbet, and lit 
the hinder legs on both lides of the 
back- bone, from the forward, and 
truſſe them to the body, ſet the head 
right up with a $kiver, right down 
inthe neck, then put it to beiling 
with as much water 2s will cover it, 
when it boils, ſcum it,{cafon it with 
Mace,Ginger,Salt,and Butter, then 
take a handful of Parſley, and a lit- 
tie Thyme, boil it by it (elf, then 
take it up, beat it with a back of 2 
knite, then take up your Rabbct, 
and put it in a dith, then pur you; 
hearbs to your broth, and icrape in 
a Ca:rct roor, let your broth _ 2 

F z 1c 
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little while, put in ſalt, pour it on 
your Rabver and ſerve it 

To boil a Mallard with a C ch- 

bage. 

Half roſt your fowl, then rake ir 
off, and caſe it down, then put it 
INtO 2 Papkin with the gravic, then 
pick and wail; ſome Cabbage, and 
put to your Mallard wwh as much 
{air witer a5 will c yer It, then putt 
11 200d pICCE of Butter, ard [ct jr 
boil an hour, leafon it with Pepper 
and Salt, and fcrvc it upon lops, 

T9 botl a Duch with Turnips. 

Half rolt her. then cover it with 
liquor.boil your Turnip» by them- 
ſelv.s hit an hour, then cur them 
in Cakes & put them to your Duck, 
wi h buttcr an pa ſley chopt [mall, 
and when it hath boiled halt an hour 
ſ-ron it with ['eprer 1nd Salt, and 
{erverhem upon lops. 

1'6 botl {/hichen , and $orrcl 

$3 Of's, 

rufle your Chickens, and boil 

*h*21 in water and (alt yery tender, 


YL »FY 
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then take a £ood handfull of Sorrel, 
and bcat it italks and all then ſtrain 
it, andtake a Manchet, and cut it 
in ſ1ppets and dry them before the 
tire, then put your green broth up= 
on the coales, {caſon 1t with S''gars 
and grated Nutmey, and let it ſtand 
untill it be hot, then put your fip- 
pers intoa dith, put vour Chickens, 
upon them,and pour ſauce upon it, 
ane (crve it. 

T6 boil a Pike m white Broth. 
Cut your ,Vike in three Picces, 
ind boil it with water and (alt, and 
weet hearbs, let it boil untill it 
itain, thentakethe yolks of halt a 
de zen Egys, and beat them with 2 
iittle yack, Sugar, mclred Burrct, 
and {ome of the Vikes broth, then 
put it on the fire to keep warm, but 
{tir it often leaſt ir-curdle, then take 
up ycur Ike, and put the head 
ind tail rogether , then cleave the 
other pieces in two , take our the 
back bone, and put the one piece 
-n the one fide, and the other piece 
} 3 on 


86 A True Gentlewnmans 


on the other fide , but blanch al, 
then pour on your white broth, gar. 
nithyour dith with tppets an: boil. 
ed Parſley, and {trew on pouder cf 
Ginger, and wipe the edge of the 
dith round, and lerve it. 

To boil drucry kinds of Frihes. 

Bar,Conger, Thornback, Plaice, 
Salma», Trout, or +uller , boil 
any ot theſe with Water, Salt, ani 
{weet hearbs, when they boil skum 
it very clean, then put in Vine- 
gar 3nG let ir boil rill you think it i; 
enough, vour liquor mult be ver; 
hor «-t the Salt, then take it off, 
you may let ir {tand five or lix day; 
in the liquor, then it you wouls 
keepit longer, pour that liquor 3- 
way, and pur Water and Saf; rOit, 
or {oucing drink, you mult remem- 
ber to let your Mullers boil ſoftly 


and your Thornback and other hi: 
very faſt , you muſt blanch you: 
Thornback while it is watm , an: 
when youſerve any of theſe tithes 
Ktrew on ſome green hearbs, 

IC 
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To make S aller of all manner of 

Hearbs. 

Take your hearbs 3nd pick them 
clean, and the floures, wath them 
ciean, and (wing them in a ſtrainer, 
then pur them into a dih, and 
mingle them wich Cowcumbers , 
and Lemons, {liced very thin, then 
(crape on Sugar, and pur in Vine- 
gar and Oll, then (pread the floures 
on the top, garnith your dith with 
hard Eggs, and all forts of your 
floures , ſcrape on Sugar and 
ſerve it. 

To [icw Steakes hetween two diſhes. 

You muſt pu: Parſley, Cur rans, 
Butter, Verjuyce, and two or 
three yolks of Evys, Pepper,C loves, 
and Mace, and (o let them boil to- 
gether, and (ſerve them upon ſops, 
likewiſe you may do ſtcakcs o! Mut= 
LON Or Beet. 

To ſtew Calves feet. 

Boi! them and blanchthem, cur 
them intwo, and put them int» a 
Pipkin with {trong broth, then pur 

t 4 in 
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two or three hard Evos, and \trew 
_ on your 1 routs with Pepper 

{ Salt, then Io them ſtew a quar= 
ict ot an hcur, and lerve them, 

To fiew \mclts or Flour ds. 

Put your Smcits or Flounders 
into a_decp Uiih with white Wine 
and MW ater, a little Re lemaly and 
1t yme, a piecc of fret Butter and 
lomc large Mace, and (alt, Ict them 

uy halt an hour, then rake a hand= 


| 5 ot Parſley , and boil 1t, then 


bat it With the back of a knite,then 
take the yolks of three or tour Eggs, 
and bar them with ſore of vour 
ol 1 bro th, then dith up your tut ups 
fon Npp.ts, pour on your lauce , 
ICTAPC ON Suvar and icrve it, 
To ſtew a Rabter. 
Half rcit it, thentake it cf che 
ſp1r, and cut it in little pieces, and 


oq 


|-xpurit into a Cuth with the gravie , 


nd as much [10uor as Will cover it, 
mn} Ur 1na p:cce ot freth Luvkr 
tome pou uct of Gin vet, {ome 


Pep wm and Salr, rwo or Unic Pipe 
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pins minced (mall, ler theſe ſew 3r 
hour , then dith them upon bp. 
pets 
To ſlew a Pullet or Cafon, 

Halt roſt it, then cur it intro Pics 
ces, and put ir into a dith with: 
gravic, and pur in a little Cloy. 
and Mace, with a few Ba-bc- 
berries or Grapes, put theſe to you 
Pullet with apint of Claret, and: 
picce of Burter, ler theſe ſtew 1 
hour, diſh them upon {ippers , ar 
ſerve it. 

To ſtew col4 Chickens. 

Cur them up in pieces, put ther 
into a Pipkin of ſtrong broath,an! 
a piece of Butter, then grate for: 
bread, and 4 Nutmeg, thicken yo: 
broth with it, ſcaſon your mear ivi'1 
groſle Pepper, and Salt, dith ir u:4 
on lippets, and {erve it. 

Tomahe P aſte for a *Paſiy of V: 

non, 

Take almoſt a peck of flowe:, 
wet it with rwo pound of butter ar! 
25 much tue:, then wet your Paſt., 


_— 
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put in the yolks of eight or tenEvggs, 
make it reaſonable lithe paſte , then 
roul it out, and lay on (uct; Firſt 
lay a paper under your palte, then 
lay on yuur Venilon, clole it, pinke 
it, baſte it with Luttcr, and bake it, 
when you draw 1t out, baltc it with 
butter 299i, 
To make Paſte for a Pic to hep 
long. 
Your flower muſt be of Rve, 
and your liquor nothing but bui'. 
ing water, make your paſte as ſtile 
aS-you can, raiſe your Cofhn very 
hizh, ler your bottome and lides be 
yery thick, and your lid alto. 

To make Pajie for 4 (ſiſtard. 
Your Liquor mult be boilin 
water, make your paſte very ſtitte, 
then roul out your palte, and it you 
would make 3 great Tartthen raile 
it, and when you have done , cut 
out the bottome a little trom the 
fide, then rou! out a thin thect of 
palte, lay a paper under it, Rrew 
Bower that it may not [Lick to tr, 
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To make *Pufſe paſte. 

Take 2 quart ct flower, anda 
und and a halt of butter, and 
work the halt round of butter dry 
into the Hower, then put three or 
{our E205 to It, and 25 much cold 
Vater 2s will make 1t lithe paſte, 
then work it in 2 yoo of 2 toot 
F-Þ hen firew: 4 go tle tower on 
thc table, and take t by the cnd, 
beat it untill rac long, then 
purt herwoends toguther, and beat 
it 2 ao 11nC and ſo do ti VC O] fi X t1m CS, 
the! ſi WO! kir up round, and roul it 
p broad , then beat your pcund of 
urrer With a rouling pin, that it 
may be lithe, then rake [i:tic birs of 
vour Dutter , and flick it all oyer 
( palte, then told Up your paite 

. ang coalt IT CE W n with your 
wiing pin, and rcu! it out again 
and { do five or tix times, then uſc 


7 
10 - 


{ 
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[2 25 You will 


C0 bahe a eammin of Bacon, 
Yum ult 6r{t boi! t two huurs, 
«foro vou Bute it, tivite it with 
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ſweet hcarbs, and hard Fggs chop: 
together with Parſlcy, 2 

T0 bake fillets of Beef, oy cle.ls, in 

ſtead of red Deer. 

Firit take your Beet, and 1rd 
it very thick, then (ealon it with 
Pepper and Salt , Ginger, Cloyes 
and Mace good ſtore, with 1 great 
deal more Pepper and Salt than you 
would do toa piece of Venilon,rhen 
clole it, and when it is baked pur 
ia ſome Vinegar, Sugar, Cinn+- 
mon and Ginger, and thake it well, 
then ſtop the vent-hole, and Jet it 
ſtand three weeks betore you ſpend 
It, 

To bake (/atves Feet. 

Seaſon them with Pepper, Salt, 
and Curcans, whea they be baked, 
take the yolks of three or tour E295, 
and beat them with Verjuyce or 
Vinegar, Sugar, and prated Nut- 
meg, pur it into your pie, (crap! 
on lugar and erve it, 

To bahc a Turkie. 

Take out his bones ant guts, 

theo 


Delizht. 95 


then walh him, then prick his back 
rogether 2gaine , then perboil 
him , ſeaſon hum with Pepper and 
Sait, {tick ſome Cloves in che b eſt 
ot him, th:n lard him. and put him 
into your Cofhn with butter , in 
this fort you may bake a Gooſe, 
Pheatant, or Capon. 
To bike a Hare. 

Take out his bones , and beat 
the feth in 2 morrer with the Liver, 
then ſeaſon it with ail (orts ot ſpices, 
then work it up with three or four 
yolks of E225, then lay fome of it 
all over the bottome of your pie, 
then lay on ſome Lara , and fo doe 
untill you have laid on all, then 
bake it well with good ftore cf lweet 
Burter, 

Tobahe QPninces or Wardens, fo 
as the fruit look rel, and the 
cruſt white, 

Your Wardens muſt be ſtewed 

12 4 Pipkin with Claret Wine, Su- 
:ar, Cinnamon, and Cloves, then 
:0er your Pipkin with a ſheet 


(1) 
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of palte, and Jet it Rand inthe <> 
ven hve cr {ix hours, then raile 2 
Cofhn of {hort palte, Put in your 
Wardens with ſugar,and pur it into 
the Oven, when i: hath ſtood an 
hour, takc it cur and wath it with 
Rolic-watcr and Butter, then (crape 
on [uvar, and put it in a quarter 
of an hcur morc, and it will be red 
upon the top, then Icrape Cn lug ht 
and {crvcit. 
To bake (hucks of Veal. 


Perboil two pound cf the Jean 
ficti; ot a leg ot Veal, fo it way be 
caten, mince 1t as {mall as grad 
bread , with four pound of But 
Suct , then ſcalon it with Biskay 
Datcs,and Carraways, Roſe-water, 
Sugar, Railins of the Sun and Cur- 
rans, Cloves, Mace, Nurmey, an 
Cinnamen, thn mingle them 5ll 
rogether, till your pics, and bake 
them, 

To bt:c a Chicken Pic. 

Seton vo..r Chicken with Nut- 


LURE 
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, Salt, and Pepper, and Sugar, 
4m put him into your coſhn , 
1 take fome Marrow and ſeaſon 
v ith the ſame Spice, then rout it in 
ikc$ Of Eygs , and lay it on your 
4 biel en Wit h minced Dates, and 
O90d ſore of Buttcr , then bake 
it, and put ina lirrlc ack. or Mut- 
cadine, or white Wine and Su-ar, 
then thake it, ſcrape on Sugar, and 
\TrVC it. 
To bike a Steal. Pie. 
C ut a neck of Mutton in ſteaks, 
ar them with a cleaver, ſcaſon 
mn wih Peppcr, and alt, and 
Nutmeg, ther lay themon y«ur 
Cotin with Butter and large 
Mace.,then bake it, then take a 090d 
intity of Parſly, and boylc it, 
it or--.26 (oft thc pulp or an 
\p-lc, putin a quarter ot a pint 
Vincear, and as much white 
ne with alittle Suzar, warm it 
| » ang pour it over your tteaks, 
n thake it, that the oravy and the 
'uour may mingle together , 
ICrapCc 
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ſcrape on Sugar , and ſerve it 
To mahc an Italian Pudding. 
Take a rancher, andcut it in 

ſquz:e picccs like a Die, then put t9 

it h1if 1 pound of Beck ſuct mince! 


ſmall, Railins of thc Sun the {tons 
picked wut, Cloves, Mace, minces, 
Datcs, Sugar, Marrow, Rolewate;, 
Eg.5,and Cream, mingle all thei 
toyucher, and put it into a dill t: 
for ycur ſtuffe,in leſſe than an hour 
it will be baked, then [{crape on Sv- 
var, and ſerve it. 
To bake 2 Florentine, 
Take the kidney ot a loin © 
Veal, or the wing of a Capon, : 
the leg of a Rabbet , mince any 
theſe (mall with the Kidney of 2 
loin of Mutton, if it be not fa 
enough, then ſcaſen it with Cloves, 
Mace, Nutmegs, and Sugar, 
Cream, Currans, E2gs, and Relc- 
water , mingle thele our togther, 
and put them into a diih between 
ewo theets ot paſte, then clole it 
and cut the paſte round _— the 
4 
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brim of the diſh, then cut round 
about like Virginall keyes, then 
turn up one, and ler the other lie, 
then pink it,Cake it, [crape on Sugar, 
and icrveint. 

T o yoa(t 4 Breaſt of Feal. 

Take Parfly, and Thyme, wal 
them , and chop them (ma'l , then 
take che yolkes of hve or (ix Eygs, 
grated oread, and Cream, min- 
ple them together with Cloves , 
Mace, Nutmeg, Currans, and Su- 
gar , then raiſc up the skin ot the 
Breaſt of Veal , and put in your 
tuffe,prick it up cioſe with a $kiver, 
then roaſt it, and baſt. it with But- 
ter, whe it is roaſted, wring on the 
juyce of Lemon, and [erve it, 

T's roaſt 4 Hare. 

Caſe your Hare, but cut not off 
her cares, nor her levs , then wath 
her, and dry hcr with acloth, then 
make a puddiny and put into her 
belly , then ſow it up clole, then 
traſle her as it ſhe were running , 
then ſpit her, rhen rake ſome Claret 

Wine, 
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Wine, and grated Bread, Sugirhnd 
and Gino:r, Barberrics, arc O01 
Butter \boylcthele tether tor youſhi.1d 
ſauce. Iut 

To roaſt 2 Shwilder of Mutton. Put! 

Roalt It with 1 quick hre, that MO! « 
the fat may drop away and whine 
you think ir is ha!t roaſted fe: a Githen 
under it, and {1aih it with a knit; 4; 
acrofſe as you doc Pork , but vo 7 
muſt cut it Cown to the bone af} 
both the tides, trill the gravy rf 1 
Intc the dith, baſte it nv mcne atte 
you hare cut it, put unto the ora7Þ; »; 
half apint of white Wine Vinezz, 
a handful] of Capers and Olives "4 
hve or {1x blades of Mace, anciÞfi. 
handfull of Sugar , and itow 2, 
thele together, and pour it on your; 
mear, 

T'0 roaſt a"N cati-tongue, 

Boyle him, and blanch him, : 
Out the mcart at the butt end, aniÞy.. | 
mingle it with Bect ſuet as muck; 
as an Fvgg, then ſcaten it with Nut 
mcg, a and Sugar, Dates, Currans rd 


- any 
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nd yolkes of raw Eggs, then pur 
our meat to your jonoue, and 
ouSiad it with a Caul of Veal or 
Mutton, then wcafſt ir, balte it with 
Purtcr, fave the gravy, and put 


Mc: cto a little Sack or Mu:;ca- 
hnYine, let it ftew 2a lirtle while , 
en pour It ON Your ] oneuc, and 
nikWrvc it, 
Ved [0 roaſt 1 'Pig with 4 Pudding 
ay 71his bclly. 
['w 2tun Pio, truſtee his head 
0 1217 Over his back, then tempe! 
WK much ftufte 2s you think will 
$ 5 belly, then pur it into your 
1% Fc and DY1cCk 1t up clole s VYHICN it 
Calle 1 mot af ed wrinz on the 
a, ot a Lemon , wh.n you arc 
p tg tale it un, rake tour or hive 
Of Eo0sS, and vwatlh ut Pty 
 minole your bread with a 
0, IN utmc ; nad (1nver 5 then 
Nu nu taken up as tail a$ VOL 
GC Ct YOUr LAlICC bc V incvl 


, and Suoar, the yok of a 
a} v2 minced, and lerve it hot. 


To 
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To yoa/ta Leg of Mutton, | 
Cut holes in 2 Leg ot Murtcn 
With a kriite, thenthrult in ſlices ct 
Kidney fuer, and thick it with 
C loves, roalt it with a quick tire, 
when it is halt roaſted cut ft 3 
picce underncath , and cut it int9 
thin flices, then take a pint of great 
Oylters with the t1quour , three or 
four blades of Mace, a little V inc 
ear and -ugar . itew theſe tit tht 
l119ucut be k1itcontumncd,then C11! 
up y. ur Mutton, pour on the taucz 
Azu1crve ir. 
To roaſt Ne of Mutton, 
Cur away the waz , and roalt i 
with 2 quick bre, but [corch ir nc, 
baite 1c with Butter a quarter ct 
an hcur, atter wring onthe juyct 
ot halt a Lemon, ave the gravy 
then baite jc with Butter again 
wiing cnthe other halt of the Le 
moR, When it 15 reafted,dry it wit! 
Manchet and grated Nutmce? 
then dill it , and pour on you 
ſauce. 


Ti 
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Yo voaſf 2 Shouller 6f Hawunch 
of Venifen, er 4 Chine of Mut= 
DON. 

Take any of the meats and lard 
them , prick t] hem with Rotcmary, 
ate thum with Butter , then 
ake halt a pint ct Claret Wine, 
innamen, Ginger, Sugar , and 
matcd Broad, Rotemary, and But- 
ry let all boylet get he! aol It 
* 25 thick as Watet orue!, then put 
4 !1t:1c Rutewater and Musx, it 
"1, make yuur Gailintine raite 
Pan alantly, put it ona tiring 

ly aray 0 ff your meat, ang 1: Y 1% 
+ p10 that dith , ttrew it wich Salt. 
of To youſt a Shoulder or Fillet of 
of Veal 
eh Take Varſly, winter Savory, 
vy ſand | Iyme , mince thcle tmall 
in $\ith hard Eves, fealon it with Nut- 
Le. "3 Pepper. Currans, work theſe 
ch Poruher v.ith raw yolks of Eggs, 
ltutte your meat with this , 
ou Oat It with a quick hire, baitc 1c 

ith Buttcr, when it, is roaſted, 

T; take 


4 


<4 LES 


- . ” am * 
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take the gravy and put _ V; 
nevar, vugar, and Butter , Ic: 
boylc , when Your meat 15 _— 
pour this tauce on it, and {erve it, 
Toro'ft a eos. one. ſutton. 
Lake your 17.17, with Cle 


ang Rotcmary, and iard it, roalt : 


_ twin Butter z and faverk, 
LAYy 5 put thy rCTO {OMC C1uc 


WW; inc, witha hindtnll tC: 
{ealon it with Cinyer and I.99 
when t is boyied well, dilii un 
your Giggit, and pour On y« 
FUTTO 

I's ſry Chicgens. 

B: vie your Chickens in \V : 
and Sale , then QUACtCr tom int 
Pan with {lweet Butter , and 
them t! y (citurely, then put there? 
1 i1trle Verjuycc , and. Nutme?, 
Cinnamon, ava Ginger, the v 
ot two or three raw E2:S, it 
chcle well tovether , ang Cup 
Vour Chickens, pout LUC LANCE UP v4! 
"10M, 


' > ' 
| [ C TH | 'Y % pol k L UC, 
[ $ , 
Cvocikesof Ems, treaton it with 
nt x ' , | L [ 
11M) yYUuLgar, Pepper, and valr, 
X & 43 


ON YCUrL LAVCC. ICT. ON LUINTC 
4 , Z 

ir, and ferve tbr; 
To fry Ton7'ics, 


” » 4"? k} , \ ' . 
[ x y him, SITY! DielTICT! them, 


em inthinkilices, feronthem 
4+ 


XUOMCL, Ougar Cinnamon, 

\ It, then put thereto the yoikes 
10S, thecore of x1 Lemon 

1 i:C PICTES al CA Die, then 
cm in {poontuls with {weer 


Butter, fer your fance be white 
Wins, Sugar, ind Þutter, heat it 


kr. and PUUTAE on your 1700n1uts 
[ ay , 
-2©:0.00 SU22T 5; nd Irrve!s. 


(3 To 


PR =” 
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To make Fritteys. 

Make your Batter with Ale. and 
| IETF ,and Ycli,ſcafon it with Milk, 
Cloves, Mace. Cinnamon, Nuts 
meg,and Salt, cut yovr Apples like 
Beanes: then put your Apples and 
Butter rogethcr , fry them in boyl- 
in Lard, ftw on $3 2arg,and {crve 


Te force Brawn. 
Toon your Prawn while it be 
rOt your | MIC , then Ccvcr 
It with >al:, when it hath ftood an 
Iur, turn the end that was under 
vpWa d, then ſt:ew on Salt upon 
at, then boyle your foucing drink, 

md put thereto 1 good deal of dyalt, 
IV mn itis ccld, put in your Brawn 
with thc Salt that is about it , and 
* it ſtand ten dayes, then chang? 
v.ur tuucing drink, and as you 
Canute veurloucing drink pur 
when vou tpend It, it 1t be to 
"Citin trot! Uiing, 
T9 force a Pig, 
Cur cf} the head , andcut vour 
1p 


£ 1 : 
% 1! . 


la'! \ Ch2ns 
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Piz into two fleikes,, and take or! 
the borcs, then take a handtull ct 
(wect Hearbs , and mice then? 
(mall, then feafon your Ptz and 
Heartbs with Nutmeo , Ginorr , 
Ciovcs, Macc, and Salt, rhun ftrew 
vour Heatbs inthe infide ot your 
1”, then roul them oy like rwo 
(ollers of Prawn , then bind them 
in a cloth talt, then put them 2 
boylino in the bovlinz pot, put in 
me Vinevar and oalt, when thicy 
e bd yicd very rend( ry take thum 
!t, let thein ſtand in the lame :1. 
OUr tWO Cr three Caycs , then pi't 
them into ſoucino drink, and i« 
7 with Multard and Sugar, 
Tc ſotice E cle f, 
two fair Ecles and t1. 
Um, cut them down the baci:, a: 
wut the bones, and ral 


L Ke 


ot Parfly, 1hyme, ad ww; 
— v — > ihe dhe x» | X ' , 
| $94 i IN SFICC CIICITI LLLLLU | 
tact With Nutmer, Cine 
, ' $ . * 
* % . - . 
STPPCLEs- Qt -DIdIt ys - HIT You 


Hearbs in; the infiuac of your E 


- 


———F-< >a as. 


——— 
- 4 
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_ 


- 
— 8 -T. 
CU 


de LESS 


1608 ATrueGentlemmani 


then roul them up like a Colley of 
Brawn, put them into acloth, and 
boyle them tender with Salt an4 
Vinegar, when they are boyled , 
thintake them up , let it bein th; 
rickle two or three Cayes, and ther 
1-1! them. 
Fo ſoruweas BD DYC aff of Vea!. 

't xko our the bones of 1 ÞB 
ef Veal, ani I2y LN Water tc 0 
ir le howres, then take all manne 
+ tyeet Hearvs and mince then 
(112'l , then take a Lemon and cut 
i: in thin flices, then lay it with 
\ Hearbs inthe ialhde of you: 
Þ -v2{t of Veal, then roul it up ik? 
a C:!ory, and bind it in a cloth, 
and b-yle it very tender, then 


. . v#4* . w\ ; "IF © +% Fr > i 
PTE HO LJOUCITIC QCN)k ITu DEN 


To !arice 2: Terch WE 3 arbch. 

| 41t cur them down the back, 
Bron WW bh then R then Pur them 1 
11:1 with no mrore Water then 
icoyonthim, when the y boyle, 

:1-3cime S$a.t and Vinc* at, 


[CUM 
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[Um it very clean, When It is boyi- 
el enough rake it up,and put it int 
2 Giſh fit for the Filli, then take our 
the bones, pour on as much liquou! 
35 Will cover it, with grated Nut= 
mes, , and pouder of Cinnamon, 
v:l:cn it 15 cold {crve 1t, 

To fouce a Fillet of Feat. 

| ake a tair Fillet ot Veal , and 
lazd it very thick , but take out the 
bones, ({calon 1t with Nutmeg, 
Ginger, ,Vepper, and Salt, then roul 
It up hard, let your liquour be the 
cnc half white Wine, the other half 
Watcr, when yeur liquour boylerh 
put in your mcat, with Salt, and 
Vinegar, and the peel of a 1 Lemon, 
then {cum it very clean, let it boyle 
uull it betender , then take it not 
vpuntill it be ccld ,* and {cucc itia 
thc fame lyquour, 

To marlle Beef, Mutton, or Þc- 

Ji TjO: 

Stick any of theſe with Rotemary 
and (< l ves, then roalt it, being 
{uit zoynred very well , chenbaſte 

W 3 he 
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ir often with Water and Salt, and 
when it is throvghly roalted , take 
it up and let it cool, then take 
Claret Wine, anil Vinez ur, and as 
much Water , boylc it with Rote- 
mary, Bayes, good itore of Pepper, 
Cloves, Salt, when it hath boylel 
an hour take it off, andlet ir cool, 
then put your meat intoa Vellc!!, 
and cover it with this liquour 
and Hearbs, then ſtop ir up clo!e, 
theclcſer you ltop it, the longer it 
will keep. 
To marble Fiſh. 

Take Flounders, Trouts,S.nelts, 
or Silmons, Mullers, Maikre's, or 
any kind of ſhell Fiſh , wath them, 
an dry them with a cloth, then try 
them with Sallade Ovlegor claritied 
Butter, fry them very crilpe, then 
mare your pickle with Claiet 
\Wine, 1nd fair Water, ſome Rotc- 
mat y,and Thyme, with Nutmez; 
cut inflices, and Pepper, and v2!t, 
when it hath boyled ha't an hou 
take it off, and let ir cool, then pur 


 LFALSH 
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X Filth into a veſlell . cover ir 
with liquouur and Spice, and [top i; 
C.O0iC, 

To mathe 4 Tart of Iardensy., 

You mult hrit bike your Ware 
«NS in 4 pot, then cut them in 
martcrs and core them , the: put 
hem unto your [1 art, with SuLAr, 
Cinnamon, and Ginyvcr, then clote 
up your [art , and whenirt is al- 
molt baked doc it as vour Warden 
Pte, ſcrape on Sugar and lerve it, 

T0 mah 4 T art "of s grcen Peaſe. 

FT ake green Peatlo and teeth them 
tender , then pour them vur into a 
Cullender , tcaton them with Sat- 
tron, Sait, and Iwcet Butt 
y 


FF, and 
14r, then clole 1:t, then bake it 
alt! yd an hour, then ( av zti0 
and-1Cc 1! , put ina hit e Verquvyce, 
and thale ie well, thet [Crane On 
HRETS and {c1ve It. 
: To mahc 4Tart0! Ric. 
Boylc your Rice, an! pur it 
ito a Cullender , then tcaion it 
Cinnamon, Nuctmee, Gin- 
Ls 4 IT 


» 
RE cu. Ae Lu 
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Lens and Pepper, and Sugar, the 
VO.! es of three or tour Eovs , then 
put it into your Llart with the 
wyce of 3n {range then cloſe ir, 
hike it, and ice it, (c1 apc on Sug, 
Q12Q ICLVE If, 
To make G Tart cf Me dirvs. 
Fake Meulers that arc ret, 
then {c: aps the: n, henſer: them up- 
on a Chatinodith of coalcs , La 4 
them with the yoikes of Evg Su- 
Cinnamn, and Gicer,| 
tho vic well, we lay it en lie, 
(cr:pe on Sugar, a and lerve it. 
ro mute a Tar of Cherrics, 
T ake out the itunes, and lay the 
C herri $ into YOUUur art, with 
Sugar, Ginger, and Cinnamon, 
tonch ſc ycur Tart, bake it, 2nd 
ice it,thon make a firzup of Mus;:- 
dinc and Damas:-water, and pou! 
Ln ante Yiu T art, ICrAPL O11 SU- 
C11, Ana iccIvCnt. 
I's mae 4 Tart of Strawherrice. 
Watir your Strawberries , and 
put them ito your Tart, teaton 
them 


F "IE? 


on 
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them with Sugar , Cinnamon , 
Ginyer, and a little red- Wine, 
then cloſe it, and bake it kalfan 
hour, ice it, lorage on ſugar, and 
ICUIVC It, 
To make 4 Tayt of Hit 

1T ake Hips, and cur them, and 
take out the ſeeds very clean, then 
wath them,ſcaſon them with Sugar, 
Cinnamon, and Ginger, then cloſe 
your 'T art, bake it, icc it, (crape on 

var, and [crve it, 


Tomakea Pittm 1 ant. 
Take fair Pippins and pare 
them,thca cut them 111 quarters and 
core them , then {t.rw them with 
Claret Wine , Cinnamon, and 
Ginger,let them licw halt an hc ur, 
then pour them cut uuto a C ull cti- 
dcr, but break them nor, when they 
are coid, lay them cne by cne inte 
the Tart, then lay cn Sugar ; 
DurtCit, ICC It, iCrare on lugar, ai:d 


'tl\er, 
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To call Milk after the Weſtern 
ſalnijon. 
0 hen you bring your Milk from 
» Cow itrain itinto an carthe: 
pan , and let it ftand two houres, 
C11 {tt over the firc untill it be- 
2in to heave in the middie, then 
rake it off, bur jog ir as littl -as you 
can, then put it ina room where it 
may cool , and no duit fall into it, 
this Milk or Cream you may keep 
two or three dayes. 
Tomithe aFunker. 

Take Ewes or Goats Nlill, it 
vou have ncither of thele, then tac 
Cowes Milk , and pur it over the 
tire to warm, then pur ina little 
Runner to it, then pour it Gut into 
aciſth, and [ctir cool , then ftrew 

on Cinnamon and Sugar , then 
tal eG ome Ot Your aforeſ 2id Crcam 
2nd 'ay ON ity, Icrape on Sugar, and 
{ervC it. 
TLomwme Bynny Cluner. 

1ike Milk, an put it 1nto a 

Coat e2:then Dot 5 112 pu thereto 
R1n- 


D-1l19 "t T1 3 


Runnet, let it ſtand rwo daves, i 

will beall ina curd, thn fealſon 

i with tome Sug, Cinnamon, 

and Cream,then lerve tt, this 15 belt 
In the hottclit of the ſummicr., 
lo mate 2 [{ nitro? 

Twke a quart ef C:cam, and 


WL 1 DYCTC oF ol nds Yes (cal {3 
A ith Surar, ne, ne 11.1 Cin 
14mon, Sack, and Rok eater, the 


olkes of (even or eivhit Fa25, beat 
jour Eggs with Sack 2 1d Roles 

V\ ter, th: 1 put It 111tO YOu Cre! 
fticrcitthitit curdic nt e, then p2ce 
two or threc Pip ins » COTE and 
quarter them, and bovle them with 
a handfull of Railtns cf the Sun, 
boylc themtender , and pour them 
into 2 Culicnicr, thin cur ſme 
ppcts very thia , and lay tome of 
them in the botwome ot the dilh, 
lay on halt your A pp'cs an. 
Currans , then p ur in halt your 
Niik , then lay on morc (1ppt: S, 
4nd the rcit of your A; ples tu 
Railzas , then POLL on the rclt ot 
yous 
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your Milk,bal-e it,icrape on Sugar, 
and {crve ir. 

Tomahca Pilling inhaſic. 
ake apuun «t Muk, and put 
thercto a Longtull uot Rathns cf 
the Sun, and 15 much Curra:s, 
and ayicce ot Eur, then gre 
a Manict, and 4 Nutiveg 4:i9, 
an pur thereto a jittie Hower , 
a4nen your Mii; ( 0) lh put in 
ye vr bead, It it bey!c a quarter ef 
an hi kk, anc put ina piece ot But - 
ter inth e be yling of it, and ſtirre 
Ma Waycs S. then cath it up, pour ON 
Buri er,and icryc it. 

10 marc 1 Pulling in adiſh, 

Take a qu; art of To » put 
thereto a pound of Beck ſuct min- 
cod fimall, put it toyour Milk, fca- 
107 iv ink Nutmeg, Sugar, and 
Poſ.witir, and Cinnamon, then 
take {e116 Coven er Cizht 12g, and 
ba: them very well, then take a 
c. it of Manchets , an vrate them, 
31 pu! CRtONM , thei mins le thele 
teeth wal , the: put it irito 4 


C1} 


_ 


D lit. IT7 
;H,and bake jt, when it is baked, 
crave on [ugar,and [crve it, 
Tobqle Orem. 
| 2ke 3 quart of Cream , and (et 
boy ling wih Mace , whileſt 
ur cream 13 buyling , cut tome 


hin hPrcts , then tal;c leven or 


- 


I 01 CWAarcr, Bn i, and alittic 
YOUr Cream , Wien your cream 


1-ht'y iksSot E 25, beat them with 


boyicth,, tike it ct} the fire, and 


ut 112 YOU} IL 'S, and {tirrc it very 


tit that It curcle not, then put 


our tippers into the C1!};, pour 
in Your crcam and fot it coole 


WNCN 1f 15 CC1G, ICraPe ON QUgAars 


o draw Butter. 

Take ycur Butter and cut it into 
n ſlices, put itinto a Giih, then 

t it upon thee coals where it may 
meit Iciturcly, itir itotren,and when 
5 meited put in two cr thrce 
onfuls cf Water , or Vinegar, 
oh vou will , then Rir and beat 


| 
b . 4 . 11 
»s 44 W% \NIChs 
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Lady of Arundels Mancher 

Take a buthel of tne Whex: 
flower, twenty E922, three pound 
of freſh Butter , then take as much 
Salt and Barme as to the ordinay 
Manchet , temper it together W1:k 
new Milk pretty hut, then let © 
lic the ſpace of halt an hour to riſc, 
ſo you may work it up into bead 
and bake it , let not your Oven b:; 
r00 hot. 

To bole Pigcons. 

Boyle them in water and tal: , 
take a handtu!l of Partly , as much 
Thyme {tript, two (poonfuls df 

Capers minced airozcther , and 
boyie it in a pint of ' the ſame li- 
QUUUr 2 QUArter of an k ur , thn 
put 4n two or three [poontuls 
Verjuyge, two Eggs beaten, W 
boyle a little, and pur t00 2 Lic) 
Burrer, when you have taxen it off 
the brc,[tir this alto oCther,and pour 
it upon the Pi- CONS 3 with lppets 
1ound the dich, 
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A Florcndine of Sweet-breads or 
Ridnics. 

Parboyle three or four Kidnies; 
and mince them (mall, {caloa them 
with Nutmeg, one {tick of Cinna- 
mon , beat as much Suyar as will 
lweeten it,and a penny | at erated, 
and the Marrow of thrce bones i in 
good picces, and a quarter of a 
pound of Almond palte, a glafſc 
of Mallego Sack, 
Roſewater , a orxin oft Musk, and 
on: grain ot Amber; ariece , and 4 
q1 Arter ot a pint of Cream, three 

r four E2gs , and mix Ja altoge- 
ther, and make it up in putke 
paſte, and bake it three quarters of 
an hour, 

tA Pork Pic. 

Boy! iC your leg « r of j ork, ſcaſon it 
with Nutmeg , and Pepper z and 
Salt , bake it tive houres ina high 
round Pi e 

A Chicken Pic. 

-Sald 1nd tcalon your Chickens 

nh Nutmcos, as much Sugar 
as 


rwWo (poontus ot 


© ww 
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2s Cinnamon, Pepper, and S21t, 
then put them into your Vie , then 

ur thrce quarters of quartered 
Fo and ſix Datcs quartered, 
and a handfull of Goosbcrtics,and 
halt a ſliced Lemon, and thrce or 
four branches ot Barberrics, and 3 
little Buttcr , you may uſe to four 
Chickens thiee Marrow bones 
z0uld in yolkes ot Eges, and Ringo 
roots, and Lome prelerved Letticc; 
make 2caudic and pur in when the 
Pic comcs out of the oven , an 
hour and a half is encugh to ftand 
1n the oven. 

A [imb Pic. 

Take the ſamc Ingredicats vou 
did for the Chicken Þie,oncly leave 
out the Marrow, the Ringo reots, 
and the preſerved Lattice , make 
your caudle of white Wine , Vet- 
juyce , and Ewutcr , pit it in When 
your Pic comes out ct the oven. 

$ 2:86 for a Shoul.ley of Mut: 

Takea (poonfull of Hea - Fg and 


25 many C apers,halt a pint of white 
VV une, 


I: linrht, T21 
Wii, k ut 1 Nutmey , and wo 
| Ga? 3 WiC! Rt Is of yled put 2 
plice Ct butte + 56-6 gravy, When 
tis boyled, take ic ct, and put the 
Utter 11 
A I :mber Pie. 
1 akethree or four (weet-breads 
t Veal , parboyle and mince them 
cry (mal! , then take the curd of a 
\uart of Milk , turned with threc 
F29sS, and halt: a PC und of Almond 
Pp. aſte,and a penny loat gratcd, min- 
theſe togetker,then take a ſpoon= 
l of (wecer Hearbs minced very 
n2ll, alſo lix ounces of Oringaco 
nd mince i , then ſcalonall this 
With 2 quartcern of yugar, and three 
Nurmeys,thc ! tale hive Dates, and 
1 9114;ter of a pint of Cream, four 
s of Ezys, three (poonfuls of 
Rotwacr, three or tour Marrow 
bones mingle all this rogether , ex- 
t the Marrow k then make it up 
long bolcs about the bignefle ot 
11 | Fes , and in cvery bole put 2 
Wo viece of Marrow , put theſe 
neo 
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into the Vie , then pur in a quarte; 
of a pound of butter, and halt a {li- 
ced Lemon, then make a caudle ct 
White Wine, Sugar, and Verjuyce, 
put it in when you take your Vic 
out of the Oven, you may ule 1 
grain of Musk and Ambrrgricce, 
An Ozjtcr *Pic. 

Seaſon your Oyſters with Nu:- 
megs, Pepper, and Sait, and (wee: 
Hearbs , your Oylters being tilt 
thrown into ſcalding. water and 
parboyled , ſeaſon them , and pur 
them into the Pic, pur two or thre: 
blades of Mace, and half a fliccd 
Lemon , and the marrow of two 
bones rouled in the yolkes of Eggs, 
agd (ome butter , then let your Pi: 
ſtand almoſt an hour in the Oven, 
then make a caudle of verjuyce, 
butter, and ſugar, put it into you: 
Pie when you take it out of th; 
oven; you may ule two Nutmegs 
to one quart of Oylters , and a 
much Pepper 3s the quantity 0: 
three Nutmegs, but lefſe fat! 
als 
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and one (poonfall of ſweet Hcarbs. 


A Hartechoack Pie. 

Take the bottomes of boyled 
Hartechoaks , and quarter them, 
and take the meat trom the leaves, 
ſcafon it with halt an ounce of Cin- 
namon,ind halt an ounce of beaten 
Nutmezs , and two ounces of Su- 
our , and put then into your Pie, 
and boild marrow rould in yolkes 
of Eggs, and fix blades of large 
Mace, Lemon fliced, fix quartered 
Dates, and L_ of a pound of 
Rinoo roots, halt a p wnd of freth 
burter,then let it {tand in the Oven 
one hour, and when you take it 
out put a caudle into your pie, 
made of white Wine , Su -2ar, and 
Vcrjuyce. 

A C a!fes-fogt Pie. 

Mince your Ca:.s-feet very 
[mail, their lcafon them with two 
Nutmegs, 44d three quarters of an 
ounce of Cinnamon, one quarter of 
a pound of Sugar, halt a pound of 
Currans,two Lemon peels minced, 
cen 
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ten Dates minced , three (poonful 
of Rulcwater, and halt a pound cf 
frcih butter , bake it 2n hour, and 
put acaudle into it , made of white 
Wine, Sugar, and Verjuyce, 

A Skerret Vie. 

Take a quartcr of a peck of 
Skerrets blanched,and fliccd, ſeaſon 
them with three Nurmegs, and an 
ounce of Cinnamonzand three oun- 
ces of Sugar , and ten quartered 
Datcs, ond the marrow of three 
bones roultd in yolkes of Eggs, and 
one quazter &t apound ct Ringo 
roots, and preſcrycd Lettice,a ſliced 
Lemon, tcur blades ct Mace, three 
os tour branches of preſerved Bare 
berrics, and halt a pounu. of Burter, 
then Jet it ſtand one hour in the 
oven , then pur a caudle made ct 
White Winc, Verjuyce, Butter, and 
Sugar , put it into the pie when it 
conics Cut of the oven. 

A Calfes Head Pie for Sufper. 

Boyle your Calfes-head almcſt 
enough,cat it in thin f{lices all Ron 
the 


om 
the 
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the bone, ſcaſon it with three beaten 
Nutmegs , a quarter of an ounce 
of Pep per , and as much Silt 3 
there is ſcaſoning , then = 
ſpoonfull of ſweet Hearbs minced 
mall, an d two (poonfuls of Sugar, 
and two or three Hartcchoak hot- 
tomes boyled, and cut them in thin 
11cc3,20d the Marrow of two bones 
Toll icd i in yolkes of E295, a quarter 
of 4 pound of Ringo roots, and 4 
uarter of 4 pound of Currans , 
the n put ic into your pu and pur 2 
quarter of a pound of butter, and 
4 ſliced Lemon, three or four blades 
of Mace, three or four quartered 
Dates, lct it ſtand an hour 11 more 
1 the oven , then when you take it 
but , put into 1t acaudle , made of 
duyar, white Wine, V erjuyce, 1:1 


AL ih Pic. 

1 xe three dozen of Larks Sy (c1- 
191 them with four Nutmeygs, and 
h2.t 1n ounce of Pe epper , 2 quarter 
( an ounce of Mace beaten , then 


take 


OF. oiL - 
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take the Lumber pic moat, and {!] 
thcir bellics it you will, it nor, rake 
halt A pound Of - 5PCr; and one 8 << 
pound of Mutton minced , half a If! 
pound ot Raitins of the Sun , and [2 
{1x Applcs minced altogatket very 21! 
(mall J then (calon it with a Nut. Y 
meg, Pepper, and Salt, and one BY? 
ſ oonfull of (weet Heatbs , anda J£'"' 
L.cmon pect minced , one penny I 
loat gratcii, a quarter of a pint of 
Cream , two or three [por ntuls of 
Rolcwater, three ipoontuts of $u- 
gar, Orc oro wh. 20Ntul5 of Vei- 
Juycc, then make this un boles, any (1 
put it into tha bullics, and 28 
y,ur Larks 1n your pic, U en py 
your marigow ru (| 12 VE if; 'S (! ? 
Ezgs upon the Latks, and large: Nec 
mace, and ſliced Len n, and t: Y Al 
Putter, Jet it ftand m the over | 
hour , when you take it out , m2.2}'ie; 
your cau6le ot Butter, Suyar, anc! 
white Wine Vinegar , put it inc 
thc PIC, "Mt 


Nel: ot. I 27 
A ht Neats tongue for Supper. 
Boil your tongue till it be ten- 
der, blanch it > and cut jt in thin 
-icces ſcaſon it with a Nutmeg, and 
F ounter Of an ounce of Pepper, 
ne 25 much Salt 4s {catonine, then 
*) e 11% ounces of Curian : lealon 
1, to2H ther, and put it into the pies 
hen pur 1 Lemon fliced and Datcs, 
d bu: rer, then bake 1t, and Ic it 
LN CK hour and a halt 5 thcn 
ca Candle of white wine, and 
rrpuice, ingary and eggs, and put 
in when you take it out of the 
{ ven, 
A col N cats-t0n71C } if. 
ue b« L990 boi! { Land h- 
| antlaided with Foil or Bacon, 
(on it with the lame jovredients 
Dee hath, thar 45 TIT N ut- 


three race of Ginger, halt an 
& 


ACC Of CHoves and Nice cogec- 
, and halt an cunce of pepper 
your ſpices aitogether z more 
hin ſ{aoning, and likewiſe lay 

Tſl 
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1 the liquor; bake it 21 
Ut ons pc n1C of 
Pic betore VCU TR 3 
A Potuio Pie *or St MAP. 
T axe three p:.und of ho, 
and blanchcd Potatoes, ard th: 


Nu:tmc's, 


and hi!t an cunce 


Cinnaumcn bcatcn together, ant 
"le a SRAAH 


three cuuces of Suga 
Potatoes, and put k 3 in vyour ; 

then take the marrow of three boric 
rould n yolks Of $1099 , and 


ced Lenion, and [|irve Mart 
halt a pound of huttc:, fix Dn! 
uartere, pur ts anto- pour my 
and let it ſtand an hour in the 4)- 


then make 1tharp Cav! 
Suvar, Verjnice and v, 


Yon 8 


» . 
Putrcr, 


hours, bu! 
Duttcr in you 


'S; Tape.. " 
Wine. put jt in When vou $2: Vu; 


p:c cut ot the oven. 
Pizeonor R 2g {Et Pics 

T ake ONe CUTIce Of or meet! 
Gre Salt ,thi 1 {cron Your Pr 19971 
or Rabbets, and taterwo Nvtmme: 
Srarc wary; vour Ic oning , 
ſay your Rabber 1a the Vie, an 
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pound of butter, if you heat the 
pic h« t, then put 11 WH? Or three fli- 
ces oft Lemcn, and two ©: three 
blaacs of Mace, and 25 many bran- 
cChes of Barberies , ard a gond 
picce of [reſ]1 huttcr miclted, then 
take 1t, and [ct it land an hour and 
la't but pur not inthe trcth butter 
*(. it Comes Gut of the oven, 
To mahe afufje- aſte. 

Break two Egcos mn th ce pints of 
wer, make it with cold water, 
then roul! 1: cur pretty thick and 
{1uare, then take (o much Burrcr as 
paſte, and lay it in rank, and di- 
vide your butter in five PLCeS, that 
you may lay 1z ON At vec (everall 
:11mes, roul yeur paſte very broad, 
ind take one part of the (ame Buts 
r in little picces al] over your paſte 
then throw a handful of flower 
[lightly on, then fold up your paſte 
and beat it with a rouling pin, fo 
roul 1t out againe, thus d@ hvc 
umncs and maKe it up. 


lH A Pud- 


A 


ont, —_ Ce tn SG —— AY iis —_— — a. 
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A*Pudding. 

T ak a quart of Cream, and tw: 

E885» bear them, and it.ain them 


the... into the Cream, and grate in 
a Nnns and halt,take [1x 1PO-2» 


fn!s of ti-wer, beat halt” a pound ot 


A.mends with {ome creamgan put | 


it inty the cream, and mix this to- 
gether, bcit yuur pudc ding an hut 
and no more , hirit tower the | 12 
you put it in, then melt fretti burtc 
and take Suz: 2r and Role-warrr , 
beat it thick,an.i pour it en the prd- 
s. you may put to a little Mk 

. {tick blanchcd Almonds, and 
. aicrs in it; add tothe ſame pul- 
ditg, it you will, a pennie lc:t 
grated, a qQuUaitern of - -Ugar , two 
Marrow bones, cne viafle of Mal 
lagu Sick, 1X dates 1 rauced,1 2ram 
of Amber: uUrcice, a £:a1n of Nusk, 
two Or three oontall ot Role-wa- 
rer,bake this pudding 1n 1: tle woed 
dithcs , bur hirit butter them , you 
Marrow muit be {tuck roandayain, 
then bake it halt an þour, fve or 


{ove £1} 


———— 
- 


[ _ 


LIL 
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ſeven at a time, and (o fer them in 
orcer in the dith, 2nd garnith them 
with a ſprig in the middle, and 
wafers about ir, ſtrew Sugar abeut 
the branch, and ſliced Lemon, :er 
tour round, and one i1 the top, 
Frizahe of Well. 
Curt ye ur meat in thin flices, 
beat it vel! wth a rculipg pin, (ca- 
Cn it with Ne mes, Lemon and 
Iby e tryir [lightly in the pan, 
de2t Wn) CygS, an * one {pornful of 
Verqurce,*an: PUT it ints the rally 
4 {his it ro+ ether - and diſh it, 
Frizafie of Lamb. 
C ur your Lamb in thin ſlices, 
caſon it with Nutmeg , Pepper, 
ind (air, ” ince (ome Thyme, ane 
g non. and throw it upon your 
then tric it ſlightly 1 iN 2 pan, 
6s row in two Eggs beaten in 
rr uyce ana SULN 110 the p Ny 
i\lo a handful of Gonosbctrics z 
Nakc it rogcther an. dith it. 
Frgafic of Chickens. 
Kill your Chickens , pull skin 


[z and 


_ . — Ms IIS IX pong non, yt. 
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and feathers oft cogcther, cur them 
in -hin {lices, ſalon them with 
Thyme & Lemor minced, Nut- 
mey, and Salt, a hanvtul of Sure! 
minced, and then fiy it wel with 
fix ſpoonfuls of watcr , 3nd fome 


fre! butter, when its tender , take |} 


three {poonfuls of Verjuice , one 
{poonful of Sugar, bear it together, 
OdLh it with appets about, 

eAnothcr Frigaſie of Chichens, 

Take the former ing1 cdicnce,and 
addeto jt boiled Hartechoak bct- 
tomes, with the meat of rhic lcavecs, 
anda h2natul of ſcalded Gocsbc- 
rics, and boiled Skerrets and Let- 
ticetols'd in Buttcr whcn they arc 
boiled, add two ſpoortulsof ſugar, 
two Eggs and Verjuice beaten t0- 
gethcr, and lay your Lettice upon 
your Chickens, as before, and (li- 
ced Lemon upon it, and fippets ups 
on the dith. 

A Fricafie of Rabbets. 

Cut your Rabbetrs in {mall pic- 

£cs, and mince 3 handtul of 1 1y1: 


{ 


Ln Pd webs was FIPS 


2: 


— 


! 


D:#light. | | "* 
and Parſley together, and a Nut- 
mep, Pepper and fal:, ſeaſun your 
Rabbets, then take two Eons, and 
ve.ryuice beaten tocethcr, 2nd throw 
It1a the pan, Rick it, 28d cli ir up 
Th) BY UISEP 

T0 ht h 1 l; giiliicy of it 167, 

H 't 1 oall yur Nuttrn at a 
quick t1ic, cutit inthin 
twrh Oravic, tweer N 
Capcrs, and Onyor:s, thre Ancho- 
VIES, two Oy *LrS, I; it ] N ume, 
alt 1flliced Lem: 1, itir this aire - 
vecher Vith the meat. ict it tow till ir 
be tencer ina dill, then brook 3 or 4 
voOlks ct Fo95g ,: MOV 17 11 ths 


1 34 A 7 Vit Geaitll WOW UM, 


A \-1:it of Sack, 2 quarter of 4 p1ait Ot 


\ \ if na bx E '22>, {0 make it,and 

bs br 

iewicaler of 2futton three of 
fer MC. 

Torca Lev of Nutton , cut of:: 
c:i1.1i7n6 the bene, but ave th 
$1 bh le. enidethe meat i141 th 
PMICCCS, iN tikothe tendgcrelt, 2111 
Cut It im thinfſhiccs. and beat it Witt 
a wuiny pin , {caton «with Nut- 
mes Vepper an talc, and mince 
1 hyme 100 i.cmen pill, try it all 
It bC rerun baatiwo Eos with 
4lpoojtulet Virtuice, thiow 16 
Ani vel 1G thi PN, b1.Q).C Ut us 
Ce etiior, 1.5 put it 126 the C111 
13 tut cis rom: d the dts: 09g 
glen thy int) WY" caldes,Pailly 


nd h1ck 2. mince; 

Atvtih. pct or the ſame moat 
Mw ns wd J with a lattÞe White 
} 1i@, +9 mf - LUCY aiict tliccd 
Y\ WhNY.Yo Oyitcrs, 
to: 1-05, 4 lace, 2 lint Thyme 
ba 4 53.4160 RC $36 UrioA, 


Delight. IJ 


:l:e our the Thyme and the Onion 
when it 15 liewed, doe it altc gether 
on achatingdith of coalcs till it be 
tender, then dith it z oarniſh yuur 
1111 with hard Eggs , and Bai bcr- 
[1CS, 2 nd fliced Lemon, and lippets 
ri yund the diih, 

1ake another part ot the fame 
meat, mince it {mall wich Beet fuer, 
ws a handtull ot Sa: oe, to thice 

utcrs of a pound ot ſuet adde 

ne pound of meac , you may uſe 2 

 oonfull of cppet and Salt, mix 
| Hor oocther, and iiutte the skin 
>f the Leo of Mutton , hard sbivec 
cole, and pit it at a quick hre, 

'wcCll coalt it in an hour, 

Tt ke another part of the ſame 
meat , thei» put in the Pepper and 
> alt, wi.ha grated Nutmeg, ſome 

© Hearh>,, and a Lemon pecl 
£124 A; a punry loat grated , one 
| hut] of $6 'Ar, a quarter of a 
| Hr of Raitins , and a quartern 

t © urrans, Mince 11oecther with 
"ewear, and thetuct, andthe reſt 

1 4 ot 
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of the ingredients , put to two 
ſpoonfuls «t Roſewatcr, ans as 
much »alt as $piccethen make it up 
in Intlclong "Jes or ruules , and 
butter your dit, ard laythcm in 
with around bco,cin the midelt. 
fct them in anc!) lialt an bow, 
then pour ou: the iiquour which 
Wi:il be inthe the cit, and mit a 
litcle Butter, Verjuvce, 2nd $4. ar, 


and pour upon it, erty your 
dlih, flicks in covey long route 4 
floure ct paſte, and a branch i: the 
midile, 

To fouce an Fele. 

Ccourc your Eel with a hangtull 
of Salt.f lit it down the back, r ike | 
@atihe chine bone, ſeafon the Þ !r 
with Nurmey, Pepper, and 54:7; 
and yeet Hearbs mica, thett 
lay a packthread at cach £12, 3th 
temdole rout up like a Cul c: -f 
Brawn, then boylc it in VV atct, 2:t 
Sait, and V incygar, ard a k!uc © 
two of Mace, and half a {lice L-- 
mon, boil it kait an hour, keep it 1! 


vl 
tlie 
[cen 
thi 
4n« 
Wl 
Wit 


Wit 
| LING 


v4 | 
LIC] 


Th 


þ ny % 
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"ne ſame liquor two or three daics, 
\cncur It Out in round picces, and 
ay lix or ſeven in 2 dith, wil 1 parſly 
nd batberrics, and icrye ut: with 
V nes ar 4N fauccrs, 
Io/oucea Calfes horl. 

Boil vour Caitcs head in Warer 
and Salt (0 much as will cover it, 
th. n put 18 halt a piar of Vinegar, 
t branch of {wect Henbs, a fliced 
Lemon, and halt a pint cf whit: 


/ | , | 1 c RE 
\Vinc,two or three blades of Mace 


und one ounce or two of Ciincau 

(liced, bot 1t alt wethhe t1;:1 «Kt HC 
| 

tender, Keep it in the liquor two o8 


three dais \(c 7VC ir the tug ht 


| and ſtick a branch in the meutth, 
| und THI th [1c cv;  oarmiliithe duh 


0 » "a4 , BY 
With Jeily 1 ue » + & 04 Ci \\LY TEEUYTE El 


With {auc.rs of Vincgar, and }« ily, 
nd Lemon minced 
A nr { Rat 
(ut you R ibbct 1 | pi Ces, and 
(eaſon 1 wit th Pepper, 211d Sale, 
Thyme, Parlly winter Savoury, ind 


' 
ivv.ictl Ma1uram, thi CC PE 1:14 


+ b 
eb, 
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th ce Onions mit a altovether , 
lly vw it till it be render with vinegau 
ard warcry put a good piece nt but- 
tur in, {tn mniwonhier 30 your Diſh, 
vue [1,1 »(t5 inthcbe rom, then {c1ve 
i" UP ith oh - berd in the middle of 
te Dill with th pp<rs inthe mouth, 

Lay your Pig in the lame Ingre- 
Gients you did tror your Caltcs head, 
us thefſane for 3 Cayon , and the 
ſxme tur a Lev of Mutton. 

To bei! Chickens. 

Rt v] your C hictens in Watcr, 
I32S Ja 't. 2d VV HC V nes Ar, ab lide 
Ct Nance 1 a ve O04 hand! ul] of FE n- 
Give. and 2s much SUCCOTY , tWO 
ha.wutuils ot Sherrers boyicd and 
blank d. whe? tr: Chickens and 
tl c:hit.c$a1c ltoned , token P1:1t 
\ vi [ 1 FLIES up * 4nd PU! LC 4 QUAarne! 
#4 White Wand 


mV Ci.C OUNce and 


» 


2:4 of Sucar, and th:icec tyyvs to 
ef! n it; a:Hi <a be ind 
Iaat 


thew ti the dui, and pou 


Dili TA 1 2 
to bn! F4 R 1.4 F. 
Ro)! then i 17; 1 L1G \ \it 


''M1 CC | hy: cand Pal y ti CLIC 
oy £ , i 4 " , 

i handtull of ech, Di Wjiflem 

ot the tame liquor, then 1 thre 
[| : I i - bb 5 a3 - " & it'C 


or feur Pp ontuls 0! Veipu Ct 
Piece of Iriin butter. tw? or thre 
L.viS. ftirche kogs t eeher in þ 
ani : it upon the hire nil it | 
tick, then porr it upon the 
'Rabtet, lo (erve nt in. 


Ss '# lh tl 2 Pick. 


| rec or four EyvvsS, WO Or three 


Hitt 103M _ Duck wich 
\Ouick tire, take as much Wain ind 
Watcr as w:ll covcr them, tabe tone 
Thyme and Parliv, a1:d one hand 
| ( t {Wcoer Major IM, to [> Acid \ 
Mace , hait a Lemon fliced 
thelc to:cther n-if 11 how 
thout Omons,- take tome of 
vr liouor and thicken vt vith 


::O.:fi ls oft V JLiJce, 1 FIKCC Ot 
Luttcr, and as much SULAr 45 will 
* por! it, gi you. Duck, and 
i 1 tn ICC DV tour th;ccs oft Lemon 


[yy 
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Lyir ſelf, and hard Eggs minced , 
put this upon your Puck then pour 
your liquor upon it with Barber- 
ries ; ve ycu may boil Pigeons 
WI: which { 11nc Ing Trcaients, or Vi 9- 
Vers « T calc. 

A eatted Mouller of Autrou 

\\ It '\ it 15 realt;d. flatli ir © wid! 
Fa 11H N7:1(3 it, ay wo poo tus Ot 
C- 15G;%-,iNrd a lift 'J hvmc, ſ:19 
I. mmm nice, halt-1 Nu:me 

 AnGohuvnks, a Quittcr of 2 P4 
ct Oifiers, mixed altovether, | 
Ho one over in ftreny broth any 
» hitc wire, then pour ut up n tl 
Coat, with hard Figs minced, an 
{- 14ts round the uh, throw firlk 
, es 1 ghar mer. Ns hard FE vo 
1 | L con, and Batber1ic q 


a 


3- 


